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That Will Win and Hold Customers 
for Your Products! 


Speciat promotions and clever advertising may get 
prospects to try your candy, but it takes consistent 
high quality to turn those prospects into consistent 
customers ! 


That’s why successful candy makers watch so 
painstakingly the quality and purity of every ingred- 
ient that goes into their products... and it is why 
these four Monsanto flavors are each a leader in their field! 


Monsanto flavors are rigidly controlled at every 
step in their manufacture, and every batch is double- 
checked in the control laboratory before it leaves the 
plant. All four flavors are made largely from mate- 
rials produced within Monsanto’s own plants. 


For further information, write for the leaflets above: 
MONSANTO CHEMICAL COMPANY, Organic Chemi- 
cals Division, St. Louis, U.S. A. District Offices: New 
York, Chicago, Boston, Detroit, Charlotte, Birmingham, 
Los Angeles, San Francisco, Montreal. 


MONSANTO CHEMICALS 
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For FLAVOR e AROMA e STABILITY 


Try 
“Baja Brand’ 
Oil of Lemon 





U.S.P. 
Oil of Orange 
U.S.P. 
STANDARD SYNTHETICS, INC. _T. M. DUCHE & SONS, INC. 








CERELOSE 


* 
Quality 
Uniformity 
Economy 


* 





CONFECTIONERS CRYSTAL 
THREE STAR CORN SYRUP 


CONFECTIONERS STARCHES 


A 
CERELOSE ; 
PURE DEXTROSE SUGAR Merry Christmas 
AND A 
. 





ey Happy New Year 


é [VERY Dar! 


CORN PRODUCTS SALES COMPANY - 17 BATTERY PLACE, NEW YORK 
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THERE IS NO SUBSTITUTE 


FOR BATCH CONTROL 





Extra fine quality, (a smooth- 
ness and consistency often 
difficult for some to obtain), 
is characteristic of Cream 
Centers when HANROL 


CREME is used in your 
batches. Formulas, on re- 
quest. 





SUPER-FLAVOR .. . De- 
licious tenderness .. . in 
wrapped or stand-up CARA- 
MELS, you can always ¢e- 
pend on SUPERKREME to 
produce the very finest. 
When equipment is available 
and the problem is “bulk and 
high-speed at a competitive 
price,” investigate WHISTO 
SOLIDS. 


Wherever Fine Candies are Made, 
White-Stohes Formulas and 


Ingredients Prove the Many Ad- 


ROFITABLE, smooth-running production, quality, pop- 
ularity and repeat-sales of any type of candy, depends on 
batch control in its making. 


Each ingredient (and each and every formula here offered), 
is backed by scientific exactness, and experience in safe- 
guarding candy quality, simplifying production, and solving 
many problems of humidity, and batch control, for which there 
is no substitute. 


By checking the type of candy you now make or plan to 
make, you can obtain a bookful of proved formulas which 
should open your eyes to profit-making opportunities in candy 
making. A copy will be sent free, without obligation, on re- 
quest. Simply address: 





For “Jellies,” that super-fine 
quality, clarity, tenderness 
which commands above-aver- 
age box prices and establishes 
reputation, it's WHISTO- 
JEL every time! When ‘“‘Jel- 
lies” of uniformly high grade 
are “run to dominate a 
competitive situation’’—use 
100% GRADE SUPER 


PECTIN in bulk batches. 





Wrapped —or in an array 
of appetizing and attractive 
types—the favorite batch in- 
gredient for quality NOU- 
GATS, is FONDAX. A help- 
ful choice of formulas 4 
yours for the asking. 


WHITE-STOKES COMPANY, INC. 


961823 Jowoer Place ....:. 
Branches: BROOKLYN, N. Y. 


Chicago, Illinois 
LOS ANGELES, CALIF. 
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No-Obligation Request 


WHITE-STOKES COMPANY, INC. 
3615-23 Jasper Place, Chicago, Illinois. 
I have checked the types of candy we make and plan to 


make. Send your new booklet of formulas and ingredients, 
FREE, as offered. 


(] Fudges “a OT 

{_] Caramels . 

C) Jellies Firm _________ F 
C) Nougats pO Oe 

() Creams 

(1) Nut Bars City State 


FUDGES with SUPERKREME in the batch, are noted for their extra- 
delicious flavor, finer texture, and superior keeping qualities. 
md for formulas. 








WY), . » sel hing: se 

...will make it BETTER 
Confection manufacturers the world over 
know that FUNSTEN PECANS add to taste but 
subtract from costs. These fine, meaty 
pecans...firm and rich and full of flavor 
. ++ come in seventeen select sizes of 


of halves and pieces...a grade and size 
for every confection requirement. 


So economical to use. There is practically 
no waste when using Funsten shelled 
Pecans. The seventeen sizes permit 
unlimited production possibilities. And 
special processing, uniform quality, low 
moisture content, fewer shrivels, reduce 
inspection costs to bring net costs down 
and profits up. Prove it yourself. Get a 
test supply today. Order through your 
regular jobber or write us for name of 
nearest representative. 


50 years’ experience concentrating on exclusive production 
of finer pecans. The large modern Finsten plant represents 
the last word in efficiency and sanitation. 


R.E.Funsten Co. 


1515 DELMAR BLVD. ST. LOUIS, MO. 
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Ascorbic Acid Merck (U.S.P.) 
WH Aah oe 


Vitamin B, was synthesized in the 
1936 Merck Research Laboratories. 


Vitamin B, Merck (Thiamine Hydro- 
1937 chloride U.S.P.) was made available. 


Nicotinic Acid Merck (U.S.P.) was 
1938 made available. 


MERCK 
CONTRIBUTIONS 
iN: Foal 
VITAMIN 


FIELD 


Vitamin B, Merck (Riboflavin) was 
938 made available. 
Alpha-Tocopherol (Vitamin E) was 
identified and synthesized by Merck 
1938 chemists and their collaborators in 
other laboratories. 


Vitamin B, was synthesized in the 
1939 Merck Research Laboratories. 


_— 





A S the foremost manufacturer of pure vitamins, Merck & Co. 


Inc. offers the confectioner an established and dependable 
source of pure crystalline Vitamin B,. 

Backed by thorough experience, extensive resources, modern 
and rapidly-expanding production facilities, Merck is well 
qualified to serve confectioners who are preparing to improve 
their products through the addition of this important vitamin. 

Our scientific staff and labora- 


tories are prepared to serve you. 





Vitamin B, Hydrochloride Merck was 
made available. 


Alpha-Tocopherol Merck (Vitamin E) 
was made available. 
2-Methyl-3-Phytyl-1, 4-Naphtho- 
quinone (Vitamin K;) was made 
available. 


2-Methyl-Naphthoquinone Merck 
(Vitamin K Active) was made 
available. 


Pantothenic Acid (Member of B Com- 
plex) was identified and synthesized by 
Merck chemists and their collabora- 
tors in other laboratories. 


Calcium Pantothenate Dextrorotatory 
Merck was made available. 








FINE CHEMICALS FOR THE 


PROFESSIONS AND INDUSTRY SINCE 


*« J/)j/s/d * 





MERCK & CO. Inc. 


NEW YORK . PHILADELPHIA 
fer December, 1941 


ST. LOUIS ° 


Manufacturing Chemists 


RAHWAY, N. J. 


In Canada: MERCK & CO. Ltd., Montreal and Toronto 
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Labor Supply in the Defense bra 


Discussing a partial solution for Candy plants 


by THEODORE BRIMM 


Illinois State Employment Service 





ike other non-defense industries, the confectionery 

industry is faced with the problem of replacing 

employees who have shifted to defense jobs or -with 
the necessity of hiring additional workers to meet’ in- 
creased consumer demand. This means the calling up and 
full utilization of the skill, training, and experience of 
every available worker, It means also a relaxation on the 
part of management of former employment standards in 
the sense that artificial restrictions are lifted which are 
wholly unrelated to job efficiency. 

The industry as a whole has done its part. Candy 
manufacturers everywhere are relaxing hiring standards, 
particularly as to age, sex or previous experience. Every 
day men and women past 40, youths with limited or no 
experience, are being placed on jobs for which they 
would not be considered as recently as two years ago. 

But this may ‘not be enough. As our defense program 
gains momentum, it may be necessary to relax employ- 
ment standards even further to meet production schedules. 
“But we can’t,” management maintains, “without serious 
loss to entire production.” A picture is drawn of con- 
veyor belts jammed, scrap mounting, idle machinery and 
confusion. 

It is a dark picture but on the whole justified. Quali- 
fied personnel must be found in order to maintain pro- 
duction levels. “But where?” management asks. “More 
and more of those qualified are going into defense jobs.” 

The files of the public employment service with its 
network of over 1500 local offices throughout the country 
may provide the answer. They contain, among other 
groups, the work applications of thousands upon thous- 
ands of handicapped workers who are capable and quali- 
fied to fill many important jobs in both defense and non- 
defense industries. 

Many of these people, estimated to number three mil- 
lion in the United States, are already employed. But in- 
dustry on the whole has been slow to consider them and 
fully utilize their abilities, even in these days of a threat- 
ened shortage of manpower. 

This is probably due to general misconception regard- 
ing the capabilities of the handicapped or to social 
attitudes and discriminations. Some of these miscon- 
ceptions will be taken up in a subsequent article, but at 
this point it is sufficient for our purposes to say that 
satisfactory answers are available for many of the ob- 
jections raised, including insurance rates, accident statis- 
tics, second injury claims, and so forth. 

Unfortunately, though, to achieve the successful em- 
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ployment of the physically handicapped requires some- 
thing more than the mere overcoming of preconceived 
prejudices. Even when industry is ready to accept the 
handicapped individual, a proper place must be found for 
him on the belt, or bench or in the office. This requires 
thorough knowledge on the part of management and its 
personnel departments of the jobs as they actually exist 
in their plant. It means that the man doing the hiring 
must have available to him complete information regard- 
ing the amount of walking, for example, or standing or 
lifting, and the like, that may be required on the job. 
Then only is he able to match the abilities of the in- 
dividual against these requirements and determine suit- 
able employment for that individual. 

The importance of determining suitable employment 
cannot be stressed too often in the hiring of both the 
non-handicapped and the handicapped. However, it is 
particularly important in the case of the handicapped 
for when suitable employment has been determined, it is 
found that most of the physically handicapped can per- 





Employee of Williamson Candy Co., Chicago, who is able to 
function effectively at a number of operations though handicapped 
as a result of infantile paralysis. 


THE MANUFACTURING CONFECTIONER 











Mr. Brimm, who 
wrote “Labor Supply 
in the Defense Era,” 
for THE MANUFAC- 
TURING CONFEC.- 
TIONER, is a lawyer 
by profession. After 
five years of private 
practice he went into 
the field of public ad- 
ministration and was 
identified with public 
welfare in Chicago un- 
til 1939, when he was 
appointed to the Illi- 
nois State Employment 
Service. At present he 
is assigned to the em- 
ployer relations divi- 
sion and is engaged in 
special service to the 
physically handicapped. Reproduction of this ar- 
ticle, in whole or in part, is prohibited without the 
author’s written permission. 


Theodore Brimm 





form as efficiently as the non-handicapped, unless there 
are other complicating factors wholly apart from the 
disability, such as deficiencies in experience, training 
or personality. 

This is not as surprising as might be supposed because 
there is no job which requires the use of all physical 
capacities. For example, there are jobs in every indus- 
trial plant which are suited for individuals with arm or 
leg disabilities for the reason that the operations in- 
volved do not require use of the disabled member. Once 
placed in such a job that can be successfully accomplished 
without involving physical activities which he cannot 
perform, the handicapped individual many times makes 
as good, if not a better, employee than the non-handi- 
capped. 

Many reasons for this efficiency readily occur to 
personnel staffs experienced in hiring both the non- 
handicapped and the handicapped, such as the less 
likelihood of the handicapped person shopping around 
in an employee market; better care and attention to his 
work automatically increasing productiveness; loyalty, 
lower labor turnover, and so on. But at this point it 
is sufficient merely to mention them as they will be taken 
up in a subsequent article. 

Detailed job analysis should be explored further at 
this point for it plays a most significant part in the 
successful employment of the physically handicapped. 
Not only is this knowledge of job requirements essential 
for management if it is to allow the handicapped to 
make their maximum contribution to industry and to 
society as a whole, but information of this kind tends 
also to break down a faulty age-old philosophy that still 
prevails rather generally. This philosophy is revealed 
in the tendency to think of all one-legged men as watch- 
men, all blind persons as broom-makers, and all tuber- 
culous persons as able to do “light, outdoor work” only. 

It is much too easy to fall into this sort of thinking, 
magnifying in our mind the impairment so that it be- 
comes the only determining factor. But, actually, con- 
sideration should be on the theory, “it is not what is 
gone, but what is left, that counts.” 

Perhaps this theory can be illustrated by showing the 
error of the former philosophy. All individuals with a 
leg amputation, for instance, are grouped together, 
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though one, or any number of them to a varying extent, 
may have compensated for the loss by developing com- 
pensating skills through work experience, education, 
training, aptitudes or interests. On the other hand, 
another of the group, because of the wide ranges of 
individual differences in capacity, may have retained 
no function to speak of or developed no compensating 
skills. 

Obviously, there are many more jobs which the former 
is equipped to perform than could possibly exist for 
the other. To discover these jobs requires thorough con- 
sideration of the applicant’s potentialities in the light 
of his training, interests, and native capacities along with 
physical capacities. 

In addition, and equally important, these factors which 
make up the whole of the individual’s potentialities must 
be considered further in the light of the functional re- 
quirements of the specific job as it actually exists in 
the plant. This requires an analysis of the physical 
demands involved in the tasks performed by the worker, 
such as the amount, if any, of walking, climbing, crawl- 
ing, standing, stooping, kneeling, reaching, lifting, pull- 
ing, pushing, pedal manipulation, agility, grasping, 
manual manipulation, ability to converse with co-workers, 
ability to converse with the public, and use of the senses 
of touch, sight or hearing. Necessarily, a great many 
of these exertions will not be involved in each job, but 
determining which ones are and rating them provides 
specific information which points out where the in- 
dividual’s abilities might be utilized, by matching those 
abilities with the physical demands of the job. 

This approach is not quite as new to industry as might 
appear at first glance. Management goes through the 
process of at least a partial job analysis each time it 
places a man on a job, for reduced to its simplest terms 
all job analysis implies is that there is a determination 
of what a worker does, how he does it, why he does it, 
and exactly what the physical requirements are for suc- 
cessful performance of the job. 





This type of work—wrapping and packing bars—requires com- 
plete utilization of hands but no walking. So this handicapped girl 
fits the job in spite of disabled legs. 
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ae. BAR WRAPPER 


JOB SUVMARYs Oce. Codes 8-05.21 
Manually wraps cendy bars in waxed paper, placing them in 
boxes far shipment; may insert small toy in wrapping. 





TABULATED CODESs” Predominant Physical Demands: 
ane sustained sitting; frequent reach- 
Walking ing in all directicns; dexterous 








le 

2. Climbing 
3. Crawling 
4. Standing 
5. 


manual manipulations; frequent coarse 
grasping; occasional light lifting. 









(o) 
(0) 
(a 
(0) 
(A) 
63 Stooping (3 SITS (5) continually at weist-rirh 
te) 
(a) 
(3) 
(0) 





Sitting Details: 
7. Kneeling work table. REACHES UP (8) to s 
8. Reaching box with one hand for cand 
9. Lifting other hand for wrappin 
10. Pulling taneously GRASPS (14) 
ll. Pushing (0) 
12. Pedel 
manipulation (0) 


13. Agility (0) 
14, Grasping (B) 
15. Wanual 

manipulation (a) 





16. Touch perce 
17. Conver. 
Pp 





Job summary sheet used gives complete activity chart of certain 
jobs. From these sheets it is possible to fit handicapped workers 
to certain jobs according to their retained and acquired abilities. 


This last is the special province of the physical de- 
mands study as it was developed by the United States 
Employment Service through its research program in 
St. Paul and Minneapolis. The purpose of this type of 
study has already been pointed out and it is not the 
intent of this article to give a complete discussion of job 
analysis techniques or to suggest that complete physical 
demands analyses be made of every job before physically 
handicapped persons are hired. Personnel staffs are 
well aware of many jobs for which they do the hiring 
that are amenable to the employment of the handicapped, 
such as the sitting jobs of the peanut sorter, or the bar 
wrapper, or the bag sealer, to cite just a few. 

This discussion and the paragraphs which follow on 
the structure of the physical demands study itself, are 
merely intended to emphasize the necessity of thinking in 
terms of the basic physical demands when a physically 
handicapped person is considered for a job opening. 

The structure of the, study and organization of its 
material are simple angsin need of little interpretation. 
To collect the data the.job analyst or personnel man, as 
the case may be, goes into the plant proper and observes 
the nature of the physical demands involved in the tasks 
performed by workers on the various jobs and the 
environmental conditions ‘which surround those jobs, 
rating the various factors present in each job according 
to established codes and definitions. Working condi- 
tions, including such factors as whether work is per- 
formed inside or outside, or whether surroundings are 
hot, cold, humid or dusty, or subject to sudden tem- 
perature changes, and the like, are checked because they 
are significant in determining whether conditions are 
favorable or unfavorable for persons with various types 
of organic disability. 

The physical demands and working conditions are 
described in terms of 20 basic physical exertions and 
in terms of 11 working conditions. The tabulated rat- 
ings of physical demands and working conditions are 
graded in this manner: For the physical demands, 
three grades are used, “A”, “B”, and “O”, on the basis 
of the degrees of the exertion required; broadly speaking 
“A”. if the physical demand is very important to the job 
and in its demand on the worker, “B” if it is less im- 
portant and less demanding, and “O” if it is non-existent 
or unimportant. 
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In the case of the working conditions, the relative 
grades are limited to two, “X” indicating the presence 
of the condition; and “O” indicating the absence of it. 

It can be readily seen that in its completed form this 
study becomes the basis for determining suitability in 
relation to any type of handicap, since it presents an 
objective over-all breakdown of the whole job in terms 
of physical requirements without pointing to any specific 
disability. In addition, it serves as a valuable means 
of self-training for persons concerned in the employment 
of the handicapped by pointing out the importance of 
thinking in terms of the basic physical demands when 
evaluating the vocational possibilities of the handicapped 
individual. 

Illustrative of this application of the study is the 
experience of the Illinois State Employment Service in 
Chicago at the Williamson Candy Company of that city. 
George H, Williamson, president of the company, which 
makes the “Oh, Henry!” candy bar, is vitally interested 
in the employment problems of the physically handi- 
capped and welcomed the opportunity of having a study 
of this nature made in his plant. 

The study there was approached from a placement 
objective mainly. Arrangements were made, accord- 
ingly, to study beginning jobs only—those jobs which 
require no previous experience or particular training— 
because in these jobs the possibilities are likely to be 
greater for the employment of the physically handi- 
capped. 

Physical demand analyses were completed of 15 be- 
ginning jobs as they exist at the Williamson Candy 
Company, including the jobs of bar wrapper; box 
former; candy separator; carton-forming-machine op- 
erator; core feeder; core inspector; dipping-machine 
feeder and off-bearer; kiss-wrapping-machine operator; 
peanut sorter; toy sorter; tying-machine operator; and 
X-ray inspector. As a result of these analyses, eight handi- 
capped girls were hired in the first month. Three had 
leg disabilities, two were deafmutes, and the others had 
hip, hearing or spine disabilities. 

Six successfully performed their jobs and two of them 
have since received promotions. The other two of the 
original eight were dismissed, one because of unsanitary 
personal habit, and the other because of an inability to 
keep up with the production. None were hired the next 
month because a transition period was felt necessary to 
check on the performance of the girls already hired. 
But the following month six were hired, five of them 
retained, and one of this group received a promotion. 
The next month 10 were hired; and shortly thereafter 
12 more were placed on jobs, 

And so it went. All evidence of the company’s 
satisfaction in the careful selection resulting from full 
consideration of the vocational possibilities of the handi- 
capped individual in light of the physical demands of 
the specific job under consideration. 

In addition, it was demonstrated that as a result of 
the study, benefits accrued to both management and 
worker. Management was provided with material that 
will serve as a valuable means of self-training in present 
and future placement of the physically handicapped. On 
the other hand, the individual benefited to the extend 
that his abilities were adequately considered and fully 
utilized, allowing him to make his maximum contribu- 
tion to the industry, to himself, and to society as a whole. 


The second portion of this article, to appear 
next month, will discuss capabilities of handi- 
capped workers and the responsibilities assumed 
by employers who hire them.—Ed. 


THE MANUFACTURING CONFECTIONER 
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N.C.A. Board Plans 
Enlarged Program 


At a two-day meeting held in Chicago, December 6 and 
7, the board of directors of the National Confectioners 
Association set the date for the 1942 convention and ap- 
proved an enlarged association program comprising re- 
search, consumer education, public relations and ampli- 
fied merchandising and informational services. 

The 59th annual N.C.A. convention will be held at 
the Waldorf-Astoria hotel, New York, during the week 
of June 6. Plans are being made for the customary ex- 
position. 

At this meeting, also, the N.C.A. board extended to 
Max F. Burger, N.C.A. secretary since 1935, who re- 
signed effective December 1, their best wishes on behalf 
of the entire industry. Mr. Burger has moved to Phoenix, 
Arizona, where he has purchased: property and later 
may engage in the practice of law.: 

One phase of the association’s research program, ap- 
proved at this meeting, includes studies on the use of in- 
between-meal supplements of food, particularly for those 
engaged in severe muscular exercise, and the use of con- 
fections as a guard against fatigue. The studies will be 
carried on by an independent, impartial agency and will 
be scientific in character. 

Consumer education about the autritive values of 
candy will be emphasized. False and misleading con- 
ceptions will be attacked by the presentation of scientific 
data. Increased importance of candy as a food and the 
nutritive value of its raw materials will be emphasized. 
Emphasis will also be placed on the nutritional value of 
other ingredients, such as dairy products, all types of 
nuts, fruits, gelatines, eggs, as well as sugar and corn 
syrup. 

Defense problems, praticularly with respect to raw 
materials and supplies, were considered. A lengthy 
statement was issued on the raw materials situation. 
Wrappings and containers were discussed with special 
reference to paper and paper products, cellophane, lead 
and tin foil. Reports indicated that some companies had 
been forced to close for a few days due to lack of pack- 
aging supplies. 





N.C.A. Directors Meeting at the Palmer House, Chicago, December 
6 and 7, 1941. Seated, left to right, are: C. R. Kroekel, Philadel- 
phia; O. F. Sealy, Atlanta Ga.; H. L. Brown Tacoma, Wash.; Fred 
W. Amend, Danville, Ill; Theodore A. White, San Francisco; 
Theodore Stempfel, Chicago: C. C. Chase, St. Joseph, Mo.; R. F. 
McCormack, Albany, Ga.; A. C. Baker, Denver: Arthur L. Stang, 
N.C.A. Treasurer, Chicago: Herman L. Hoops, New York. Stand- 
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The credo adopted by the board suggested that mem- 
bers conserve materials needed for the defense program. 
The board also recommended that the association urge 
OPM to allow the industry, in those cases where restric- 
tive orders were deemed advisable, to use up normal 
stocks of materials which have been specially fabricated 
and printed, such as cellophane and metal foils. In sev- 
eral other respects the policy statement issued by the 
board expresses the desire of the industry to cooperate 
with government officials charged with defense matters, 
as well as those officials charged with the enforcement 
of food and health regulations. 

Reviewing some of the unusual conditions which the 
industry is facing at present, the board indicated that 
employment and packaging materials evidently consti- 
tute the two most difficult matters which are confronting 
candy manufacturers in all sections of the country, Sev- 
eral concerns in the Southwest reportéd that under OPM 
restrictions of electric power they were limited for a 
time, but the order was eventually suspended, and there- 
fore had little effect on production. Several manufac- 
turers in the Far West reported they had been unable 
to obtain sufficient corrugated containers and were forced 
to close down for a few days each month during the past 
three months. Due to the shortage of some raw ma- 
terials, some lines of candy are being discontinued and 
new lines developed. Several firms reported difficulty in 
getting repair and replacement parts, while other indi- 
cated difficulty in getting machinery. In a few instances, 
due to the unavailability of some wrapping materials, 
new machines are needed before new materials can be 
used 

Col. R, A. Isker and Capt. C. G. Herman of the Army 
Quartermaster Corps’ Subsistence Research Laboratory 
in Chicago, sat with the board. Both spoke of the func- 
tion of the laboratory in providing for the food require- 
ments for the army. Special reference was made to the 
particular reasons why the various confectionery items 
were included in the rations. Consideration was given to 
the tentative army specifications for 10 types of candy, in- 
cluding hard candy, lozenges, caramels, jellies and gums, 
coated candies, coconut candies, fudge, nougats, choco- 
lates and chocolate dipped candies. 





ing: A. G. Spangler, Bryan, Ohio; I. C. Parker, Ft. Worth, Texas; 

Philip P. Gott, N.C.A. President; Capt. C. G. Herman, U. S. Quarter- 

master Corps, Chieago (Guest); Harry R. Chapman, Cambridge, 

Mass.; Col. R. A. Isker, U. S. Quartermaster Corps, Chicago 
(Guest): S. W. Hallstrom, Chicago; Bernard D. Rubin, Hoboken. 

N. J. Absent: Alfred Beaudry, Los Angeles. 
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THE INDUSTRY'S CANDY CLINIC 


HELD MONTHLY BY THE MANUFACTURING CONFECTIONER 


The Candy Clinic is conducted by one of the most experienced superintendents in the candy 
industry. Some samples represent a bona-fide purchase in the retail market. Other samples 
have been submitted by manufacturers desiring this impartial criticism of their candies, thus avail- 
ing themselves of this valuable service to our subscribers. Any one of these samples may be yours. 
This series of frank criticisms on well-known branded candies, together with the practical “‘pre- 
scriptions” of our clinical expert, are exclusive features of THE MANUFACTURING CONFECTIONER. 


1941 Candy Clinic Selections 


CODE 1C4l1 
Molasses Peppermint Chew on 
Stick—1 oz.—lc 
(Purchased in a school store, San 
Francisco, Calif.) 

Appearance of Piece: Good. 

Size: Good. 

Wrapper: Cellulose printed in blue. 

Color: Good, 

Stripes: Good. 

Texture: Good. 

Flavor: Good. 

Remarks: The best Ic piece of its kind 
that the Clinic has examined this 
year. Well made and good eating. 

Review—We had a number of different 
lc pieces but this one was the best. 
The quality was very good and the 
piece was large looking. We find 
many lc pieces are well made but 
the flavors are rank making them un- 
fit to eat. 


CODE 1BB41 
Christmas Stocking—2% ozs.—10c 


(Purchased in a novelty store, 
Boston, Mass.) 

Appearance of Package: Good. 

Size: Good. 

Container: Red stocking, cellulose liner, 
green printed paper clip on top. 

Remarks: Neat and attractive Christ- 
mas novelty, well put up and of good 
size. 

Review—For a novelty, this package 
was exceptionally good. The candy 
was good eating and was neatly 
packed, should be a good 10c seller. 

CODE 1V4l 
Assorted Hard Candy—!1 lb. 10c 
(Purchased in a five and ten, 
New York, N. Y.) 

Container: Plain cellulose bag. 

Colors: Good. 

Gloss: Good. 

Stripes: Good. 
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This month’s Clinic is devoted to a 
selection of the outstanding packages, 
bars and assortments which have 
been analyzed during the past year 
by this department. From each class 
of confection examined we have en- 
deavored to choose what, in our 
opinion, represented the best mer- 
chandise offered, taking into consid- 
eration the value of the money, 
quality, workmanship, and appear- 
ance. These have been chosen with 
absolute impartiality and a sincere 
effort has been made to consider 
every factor which might logically be 
considered a determining one. The 
various Clinic reports have been re- 
produced just as they have appeared 
in the original issuwes—Editor. 





Flavors: Good. 

Remarks: A good assortment of hard 
candy, well made, cheaply priced at 
10c the pound. The best sample of 
Hard Candies that we have exam- 
ined this year at this price. 

Review—We often wonder how some 
manufacturers stay in business. While 
this hard candy was of good quality, 
the price of 10c the lb. could not give 
the manufacturer a living profit. 


CODE 1941 
Assorted Chocolates—6 ozs.—10c 


(Purchased in a five and ten, 
New York, N. Y.) 
Appearance of Package: Good. 
Box: One layer, Snow Man scene in 
colors, cellulose wrapper. 
Appearance of Box on Opening: Good. 
27 pieces. 
Coating: Light. Fair. 
Centers: 
Chocolate Caramels: Fair. 
Raspberry Creams: Good. 


Vanilla Creams: Good. 
Maple Creams: Good. 

Assortment: Too small for this num- 
ber of pieces. 

Remarks: At the price of 10c, this box 
should be a good seller. A neat look- 
ing box and well packed. 

Review: For a small package of choco- 
lates we picked this one as the best. 
While the assortment was small, the 
quality was good. In packages of this 
price, we find that little thought is 
given to the container. This box was 


well planned and attractive. 
CODE 1241 
Hollow Chocolate Santa Claus 


22 ozs.—10c 


(Purchased in a 5c and 10c Store, 
Boston, Mass.) 

Appearance of Piece: Good. 

Size: Good. 

Chocolate Coating: Light. 

Color: Good. 
Moulding: Fair. 
Gloss: Fair. 
Taste: Good. 

Wrapper: Foil, printed in red and 
white—a good looking printed Santa 
Claus. 

Remarks: This is one of the best hol- 
low chocolate pieces that the Clinic 
has examined this year. 

Review: The Clinic receives a large 
number of hollow goods on different 
Holidays and most of them are made 
for looks only. We find anything but 
chocolate in some of them. This piece 
had a good chocolate taste and was. 
well made. 


CODE 241 
Assorted Salted Nuts—1 Ib. 75c 


(Purchased in a retail candy shop, 
New York, N. Y. 


Sold in bulk-regular stock box, 
Size: Good, 
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You can recognize the quality difference every 
time in jelly candies made with Exchange Citrus 
Pectin—and so can your customers. It makes a 
world of difference in brilliant appearance, 
smoothness of texture and fine flavor — whether 
made cast or slab. That’s why Exchange Citrus 
Pectin is preferred and everywhere recognized 
as the “Standard.” And you are sure of a constant 
supply, because California oranges and lemons 
are harvested every week in the year. 

Send today for your free copy of the Confectioner’s 
Handbook, giving all latest Exchange Citrus Pectin 
formulas. Write now to Division 212. 


CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPT., ONTARIO, CALIFORNIA 
Branch Offices 
189 W. Madison St., Chicago 99 Hudson St., New York 





Copyright, 1940, California Fruit Growers Exchange, Products Department 








CANDY CLINIC SCHEDULE 
FOR 1942 


The monthly schedule of the Candy Clinic is listed below. 
When submitting items, send duplicate samples by the Ist 
of month preceding the month scheduled. 
JANUARY—Holiday Packages: Hard Candies 
FEBRUARY—Salted Nuts: Chewy Candies; Caramels 
MARCH—Assorted One-Pound Bores of Chocolates 
MAY—Easter Candies and Packages; Molded Goods 
JULY—Gums and Jellies: Marshmallows 

AUGUST—Summer Candies and Packages: Fudge 


SEPTEMBER—Bar Goods of all 


types 
OCTOBER—Home Mades: 5c-10c-15c-25c Packages Different 


Kinds of Candies 


NOVEMBER—Cordial Chetries; Panned Goods: Ic Pieces 
DECEMBER—Best Packages and Items of Each Type Consid- 
‘ ered During Year: Specidl Packages: New Packages 








Roast: Good. 

Salting: Very Good. 

Texture: Good. 

Taste: Good. 

Contents: » Walnuts, brazils, - pecans, 
cashews, almonds and pistachio. 

Assortment: Good. ‘tee 

Remarks: The best salted nuts at thi 
price that the Clinic has examined in 
some time. Very fresh tasting nuts, 
well’ salted. 

Review: For assorted salted nuts, we 
picked this sample as the best. As- 
sortment was complete and the qual- 
ity of nuts was of the best. The 
salting was exceptionally well done. 

CODE 2N4l 
Salted Spanish Peanuts 
1 lb.—16c 
(Purchased in a five and ten store, 
New York, N. Y.) 

Sold in Bulk. 

Size: Good. 

Pieces: None. 

Roast: Good. 

Salting: Good. 

Texture: Good. 

Taste: Good. 

Remarks: The best salted Spanish pea- 
nuts that the Clinic has examined in 
some time. 

Review: For price and quality, these 
peanuts were outstanding. Had a 
good fresh taste and the salting and 
roasting were well done. 


CODE 2141 
Chocolate Coated Caramels 
1-3/16 ozs.—5c 
(Purchased in a cigar stand, 
New York, N. Y.) 

Five pieces of caramel ina boat. Printed 

cellulose wrapper in gold and silver, 

neat and attractive. 

Coating: Dark. 

Center: Vanilla Caramel. 

Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: The best 5c caramel package 
that the Clinic has examined in some 
time. 

Review: For chocolate coated caramels, 
we picked this one as the best. The 
quality was of the best. The packag- 
ing was neat and attractive. 
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CODE 2M41 
Vanilla Nut Caramel—! lb.—60c 


(Purchased in a retail candy shop, 
New York, N. Y.) 

Sold in Bulk. 

Caramel is turned out about three 
quarters of an inch thick and 
broken up like a taffy. 

Color: Good. 

Texture: Good. 

Taste: Good. 

Nuts: Good. 

Remarks: A very fine eating vanilla nut 
caramel, well made and of good qual- 
ity. 

Review: For undipped caramels, these 
were the best, had a fine flavor and 
the nuts had a good fresh taste. Very 
often, we find caramels that are 
flavored with a butter flavor and 
that spoils the caramel regardless of 
its price. 


CODE 3K4l 
Assorted Chocolates—1 lb.—50c 


(Purchased in a drug store, 
Boston, Mass.) 

Appearance of Package: Fair. 
Box: Two layer, slip cover, white 

printed in blue cellulose wrapper. 
Appearance of Box on Opening: Good. 
Number of Pieces: 45, 
Coating: Dark. 

Color: Good. 

Gloss: Good. 

Strings: Good. 

Taste: Good, for this priced candy. 
Center: 

Caramallow: Good. 

Pink Cream & Marshmallow: Could 

not identify flavor. 

Vanilla Fudge: Good. 

Almond: Good. 

Vanilla Caramel: Good. 

Nut Taffy: Good. 

Chocolate Caramel: Good. 

Pink Nougat: Had on odd flavor. 

Vanilla Cream: Good. 

Vanilla Marshmallow: Good. 

Molasses Chew: Good. 

Coconut Cream: Good. 

Wintergreen: Good. 

Hard Candy Blossom: Good. 

Hard Candy Stick: Good. 

Maple Cream: Good. 

Brazil: Good. 





Filbert Cluster. Good. 

Orange Cream: Good. 

Butterscotch: Good. 

Nougat: Good. 

Lemon Cream: Good. 

Chocolate Fudge vanilla cream: Good. 

Mint Jelly & Cream: Good. 

Molasses Coconut Paste: Good. 

Vanilla Caramel: Good. 

White Cream: Could not identify 
flavor. 

Molasses Sponge Chip: Good. 

Walnuts: Good. 

Ginger: Good. 

Glace Pineapple: Good. 

Raisin: Good. 

Nut Chew: Good. 

Peppermint Cream: Good. 

Milk Chocolate Nut Taffy: Good. 

Assortment: Good. 

Remarks: The best 50c box that the 
Clinic has examined this year. 

Review: In the 50 and 60c class, we feel 
that this box was outstanding. The 
assortment was large and well bal- 
anced, quality was good and packag- 
ing was well planned, Again, we 
wonder how the manufacturer makes 
a living profit on a box at this price. 

CODE 3A4l 

Assorted Chocolates—1 lb.—$1.00 

Appearance of Package: Good. 

Box: Two layer extension type, white 
embossed top, name embossed in gold. 
Red silk bow through center of top, 
cellulose wrapper. 

Appearance of Box on Opening: Good. 

Number of pieces: 46—2 Jordan AIl- 
monds. 

Coating: Dark. 
Color: Good. 
Gloss: Good. 
Strings: Good. 
Taste: Good. 

Centers: 
Cashew: Good. 
Molasses Chew: Good. 
Orange Cream: Good. 
Peppermint Cream: Good. 
Raspberry Cream: Good. 
Vanilla Coconut Paste: Good. 
Chocolate Caramel: Good. 
Coffee Pecan Cream: Good. 
Vanilla Cream: Good. 
Brazil: Good. 
Nut Nougat: Good, 
Mint Gum and Cream: Good. 
Caramallow: Good. 
Lemon Gum: Good. 
Fruit Nougat: Good. 
Chocolate Fudge and Almond Cream: 

Good. 

Butterscotch: Good. 
Vanilla Caramel: Good. 
Ginger Cream: Good. 
Chocolate Fudge: Good. 
Twin Filbert: Good. 
Walnut and Vanilla Cream: Good. 
Triple Pecan: Good. 
Twin Decorated Almonds: Good. 
Cordial Cherry: Good. 
Solid Chocolate Wafer: Good. 
Milk Chocolate Cup: Good. 

Assortment: Good. 

Remarks: The best dollar box of choco- 
lates that the Clinic has examined 
this year. Coating and centérs were 
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Lueders Offers a 


Brand New 





Imitation 


MAPLE 


ESSENCE A 


We have succeeded in blend- 
ing an imitation maple which so 
closely duplicates the genuine 
that it challenges one’s ability 
to detect a difference. This 
Lueders flavor positively identi- 
fies itself as maple. It has none 
of those confused taste 
sensations common to 
maple imitations of the 
past. 


Lueders laboratory 
has worked painstakingly 
for years to perfect a 
new imitation flavoring 
with these qualifications. 


George 





Prompt 
shipment 
on your 
trial 
order! 





This maple flavor is economical 
—four ounces being sufficient 
to flavor 100 pounds of fondant. 
Also, it is heat resistant—thus 
making it very stable and suit- 
able for hard candies. The price 
is $15.00 a gallon. 


You will agree,once you 
have tried it, that Lueders 
newIMITATION MAPLE 
ESSENCE A will vitalize 
your maple candies. Now 
you can confidently in- 
clude maple in your as- 
sortments and satisfy a 
popular flavor yearning. 


UCHETS E- Co 


427 WASHINGTON STREET, NEW YORK, N. Y. 


BRANCHES: CHICAGO 


SAN FRANCISCO 


MONTREAL 


REPRESENTATIVES: ST. LOUIS—PHILADELPHIA 


Essential Oils + Aromatic Chemicals 


far December, 1941 


Established 1885 


Perfume Materials + Colors 
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of the best quality. Dipping neatly 
done and packing was well planned. 

Review: We examine many dollar boxes 
during the year and some are not 
in the 60c class. The workmanship. 
quality and packaging were of the 
best. Assortment was well balanced, 
flavors and nut meats were excep- 
tionally good. A very fine coating, 
milled and had a fine mild chocolate 
taste. We do not find this quality in 
many higher priced boxes. 


CODE 3F4l 
Assorted Chocolates—1 lb.—80c 


(Purchased in a retail candy shop, 
San Francisco, Cal.) 

Appearance of Package: Good. 

Box: One layer, extension type, gold 
embossed top, name in red and green, 
red poppy. Outside paper valentine 
design, tied with red grass ribbon. 

Appearance of Box on Opening: Good. 

Number of Pieces: 25 dark coated, 1 
foil piece, 1 gum and marshmallow 
piece. 

Coating: Dark. 

Color: Good, 
Gloss: Good. 
Strings: Good. 
Taste: Good. 

Centers: 

Chocolate Caramel & Chocolate 

Marshmallow: Good. 

Fruit Cream: Good. 

Caramallow: Good. 

Chocolate Caramel: Good. 

Maple Cream and Vanilla Caramel: 
Good. 

Vanilla Caramel: Good. 

Maple Cream: Good. 

Filbert Cluster: Good. 

Vanilla Cream: Good. 

Butterscotch & Cream: Cream: Verv 
hard. Butterscotch: Good. 

Chocolate Nut Caramel: Had a burnt 
taste. 

Vanilla Nut Caramel: Good. 

Maple Pecan Cream: Good. 

Vanilla Filbert Caramel: Good. 

Nut Nougat: Good. 

White Cream: Could not identify 
flavor. 

Brazil: Good. 

Vanilla Almond Caramel: Good. 

Vanilla Caramel and Apricot Jelly: 
Good. 

Chocolate Almond Caramel: Good. 

Mint Gum and Marshmailow: Good. 

Peppermint Cream: Good. 

Assortment: Good. 

Remarks: Candy was well made and of 
good quality. One of the best boxes 
of assorted chocolates at this price. 
The quality in some dollar boxes 
is not as good as in this box. 

Review: In the 70 & 80c class this box 
was the best. It is a pleasure to ex- 
amine candy of this quality, The as- 
sortment was well balanced and 
quality was of the best. While, we 
found fault with a few pieces, we 
feel that can be remedied which, no 
doubt, has been done by now. 


CODE 5R41 
Fruit and Nut Egg—1 lb.—45c 
(Sent in for Analysis No, 4394) 
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Appearance of Package: Good. 

Box: Purple, full telescope, printed in 
deep purple, tied with lavender grass 
ribbon. Egg packed in purple cut 
wax paper. 

Coating: Dark. 

Color: Good. 
Gloss: Good. 
Dipping: Good. 
Taste: Good. 
Shape: Good. 

Center: 

Color: Good. 
Texture: Good. 
Flavor: Good. 

Remarks: Egg is well made and of 
good quality. The best fruit and nut 
egg that the Clinic has examined this 
year; at this price, egg should be a 
good seller. 

Review: For the 1 lb. cream egg, we 
picked this one as the price was right, 
also the quality. We have examined 
other fruit and nut eggs as good but 

the prices were higher. Neat and at- 
tractive looking package. 


CODE 5N41 


Assorted Pecan Candies—8 oz. 
50c 


(Purchased in a railroad depot, 
Cleveland, Ohio.) 


Appearance of Package: Good. 

Box: One layer, extension type brown 
printed in dark brown, cellulose 
wrapper. 

Appearance of Box on Opening: Good. 

Contents: 

Pecans dipped in vanilla and choco- 
late caramel: Good. 

Hard Sugared Pecans: Good. 

Vanilla Pecan Carmel: Good. 

Pecan Taffy: Good. 

Remarks: Candies are well made and 
of very good quality. The best box 
of pecan candies the Clinic has ex- 
amined in a long time. At this price, 
the box should be a good seller. Neat 
and attractive box. 

Review: This is the first time that the 
Clinic has come across an all Pecan 
box. This candy was exceptionally, 
well made and very good eating. We 
think the idea is very good and would 
say this box could be “put over” in 
a big way during the cool months. 


CODE 5AA41 
Chocolate Covered Fruit and Nut 


Egg—2 ozs.—5c 
(Purchased in a department store, 
Chicago, Ill.) 

Appearance of Package: Good. 

Box: Folding, printed in colors. 

Coating: Dark: Good. 

Center: 

Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: The best 5c fruit and nut 
egg that the Clinic has examined this 
year, 

Review: This fruit and nut egg was the 
best. We find many 5c eggs have 
very cheap coating and many times 
the center is hard and tasteless. This 


egg was good eating. Fruit, coating 
and center were of good quality. 


CODE 5D4l 
Chocolate Nests—about 1 oz.—5c 


(Purchased in a retail candy store, 
San Francisco, Calif.) 
Appearance of Piece: Good, Printed 
cellulose wrapper—see Remarks. 

Size: Good. 

Piece is a half cream egg dipped in 
chocolate, flat has a border of choco- 
late, center is filled with small panned 
eggs. 

Coating: Good. 

Center: 

Color: Good. 
Texture: Good. 
Flavor: Good. 

Panned Eggs: Good. 

Remarks: The best 5c novelty of this 
kind that the Clinic has examined 
this year. 

Suggest address and weight be 
printed on wrapper to avoid trouble, 
Review: For a cheap chocolate piece, 
this piece is exceptionally well made, 
of good quality. Very neatly made 
and attractive looking, cheaply priced 

at 5c. 


CODE 8B4l 
Lemon Jellies—1 lb.—29c 


(Purchased in a department store, 
Chicago, IIl.) 

Sold in Bulk. 

Appearance of Piece: Good. 

Color: Good. 

Texture: Good. 

Flavor: Good. 

Sanding: Good. 

Remarks: A good eating piece but 
highly priced at 29c the pound. 

Review: This sample was picked as 
the best because of its quality and 
workmanship. We find very few good 
lemon flavors in either gums or jell- 
ies. The lemon flavor in this sample 
was very good, 


CODE 5Q41 


Chocolate Moulded Decorated 
Cross—1 2 ozs.—10c 


(Purchased in a candy shop, 
San Francisco, California.) 
Appearance of Piece: Good. Printed 

cellulose wrapper. 

Size: Good. 

Coating: Dark, good for a 10c seller. 

Center: Peppermint cream. 

Color: Good. 

Texture: Good. 

Flavor: Good. 

Sugar flower decorating: good. 

Remarks: A good looking Easter no- 
velty and well made. The best 10c 
Easter novelty that we have exam- 
ined this year. 

Review: This novelty is in the 15 to 
20c class. Workmanship was of the 
best, coating and center were of very 
good quality. Suggest cost be figured 
over on this piece, as we question the 
profit, if any for the manufacturer. 


For lack of space, we have been 
forced to hold part of this review for 
publication in January. 
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Shipping Regulations Changed 
To Permit Lighter Containers 


Modifications of regulations governing the shipping of 
freight in corrugated and solid fibre containers designed 
to save about 10% of the paper board used for this pur- 
pose, have been put into effect recently. In substance, 
the new regulations permit the use of thinner and lighter 
materials in the manufacture of fibre shipping containers. 
Boxes which carry a load up to 20 pounds need have a 
thickness of only 27 thousands of an inch, with a slightly 
heavier thickness for boxes carrying from 20 up to 40 
pounds. Boxes to carry up to 90 pounds may now be 
made of one facing of 30 thousands of an inch in thick- 
ness and one of 16 thousands, in place of two facings 
each 30 thousands of an inch in thickness. Size limita- 
tions have also been broadened. Supplement No. 17 to 
Consolidated Freight Classification No. 14 covers the new 
regulations completely. 


Foil Wrappers Will Be 
Out After March 15 


Use of lead and tin foil as a wrapping material for 
chewing gum, candy, and a variety of other products 
will be prohibited by the OPM after March 15, it was 
announced on Nov. 23. This action is expected to re- 
sult in the saving of 5,500 tons of lead and 250 tons of 
tin needed for defense purposes. The order provides 
that until Jan. 15 manufacture of the foils for the pro- 
scribed uses must be limited to one-third of the amount 
produced for such purposes in the first three months of 
this year. After January 15, production of foil for 
packaging the items listed is forbidden entirely. Tests 


carried out by the National Bureau of Standard in co- 
operation with cigarette manufacturers showed that cig- 
arettes packaged without foil, but with cellulose outer 
wraps, lost only 3% more moisture over a given period 
than was lost by those in the standard package. (Note: It 
is now reported that this order has been suspended for 
30 days.) 


Milton P. Lovell, representative in Maryland and the 
District of Columbia for Rockwood & Co., Brooklyn, 
N. Y., died recently. He had been associated with 
Rockwood for 10 years and was a former president of 
the Confectionery Salesmen’s Club of Baltimore. 


Best ‘o Luck! 


|: has been reported that Max Burger, for many years 
identified with the National Confectioners Association, 
has resigned his N.C.A. post and is taking up residence 
in the West. Mr. Burger has been prominent in N.C.A. 
affairs since way back in N.R.A. days, when he came to 
this industry to work on Code Administration. From there 
it was but a step to the N.C.A. administration, for Mr. 
Burger soon became a familiar figure throughout the 
entire industry and made a host of friends in the trade all 
over the country. As N.C.A. secretary, he served loyally 
and well during a period when industry affairs were at 
times very difficult. It is with sincere regret that we note 
his passing from the confectionery scene. THE MANUFAC- 
TURING CONFECTIONER wishes him the very best of luck 
and hearty godspeed in whatever paths the future may 
lead him. 














JUST AN OLD FASHION GREETING 


fH#erry Christmas 


AND MAY THE SPIRIT OF THIS DAY 


PEACE ON EARTH 
GOOD WILL TO MEN 
PREVAIL THROUGHOUT THE COM- 


ING YEAR BRINGING YOU AND 
YOURS HAPPINESS AND PROSPERITY. 


ROSS & ROWE 
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SUPPLY FIELD NEWS 


New Cooker Features 
Absence of Jacket 





A new cooker of interest to the confectionery trade 
has just been announced by the V. O. Hermann Co., 
New York, N. Y. It is called the “film flash” cooker 
and is a radical departure in many ways from existing 
cooking equipment in that it is not jacketed and there- 
fore reduces maintenance to a minimum. In reality this 
is not a cooker, but rather an “evaporator” in that mois- 
ture in the batch is “flashed” away at a rapid speed in 
the shape of a “film.” It can be used with or without 
vacuum. If used as an open-fire cooker, it will cook to 
290 F. within 14 minutes, with a moisture content of 
1.25%, a batch of 220 pounds of finished candies. Cook- 
ing to 300 F. requires 19 minutes, with 1.1% moisture 
left in the batch, and to 310 F. in 21 minutes with less 
than 1% moisture. The principle of rapid evaporation 
permits cooking to lower temperatures than the old 
open-fire method. In the open-fire method, discharge 





of the finished batch is by means of a draw-off valve.. 
Very low corn syrup addition is required. When used 
as a vacuum cooker, recommended cooking temperature 
is 280 F. The cooker is built of stainless steel on the 
inside and for convenience of the operator, is air-insulated 
with a copper lining on the outside. The only revolving 
part is the shaft running at a speed of only 25 rpm per 
minute; thus maintenance is cut to the minimum. Eight 
of these machines are already in operation in candy 
plants, 


A. Rollin Staley, 
Resigns from Company 


A. Rollin Staley, for the past eight years in charge 
of sales in the special products department of the A. E. 
Staley Mfg. Co., Decatur, Ill., resigned his position in 
October and left a few weeks later for Phoenix, Arizona, 
where he will make his home. The removal to Arizona 
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TEMPERING of CHOCOLATE — POSITIVE and AUTOMATIC @ 
All Uncertainty Removed ... . 

That is the function of the newly developed 
LEHMANN THERMAL EQUALIZER 


It tempers chocolate up or down to a desired degree—tempers chocolate 
gradually without detriment to viscosity—equalizes a given temperature 
throughout the mass—gives positive supply of properly tempered choco- 
late—can easily be added to any moulding or enrober unit—gives gloss and added 
shelf life to finished goods—saves scrap, labor and floor space—can be changed 
quickly from milk to plain chocolate. 


Lehmann's THERMAL EQUALIZERS have capacities ranging from 500 to 4,000 
Ibs. per hour. Their size permits installation at any point where tempered chocolate 
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was made at the direction of physcians in behalf of Mrs. 
Staley, who has been in ill health for some time, Last 
Spring, Mr. Staley was elected a director of the com- 
pany, replacing his father on the board after the death 
of the elder Staley, and he will retain this directorship. 
A. R. Staley was prominent in civic affairs in Decatur. 


Hinde and Dauch Man 
Assists OPM Container Branch 


George T. Henderson, director of the package labora- 
tory of the Hinde and Dauch Paper Co., Sandusky, Ohio, 
was recently appointed assistant to the head of the Con- 
tainer Branch of OPM. He has been granted leave of 
absence by his company, with whom he has been asso- 
ciated for the past six years, for the duration of the 
emergency and will return to H. & D. upon completion 
of his work in Washington, 


Bonus for Package 
Machinery Employees 


Package Machinery Co., Springfield, Mass., recently 
paid a cash bonus of almost $5,000 to its employees in 
recognition of their attainment of a new monthly ship- 
ping record. This brings to almost $15,000 the total 
distributed in the past two months under the firm’s 
company-employee participation plan. 


New Chemical Plant 
To Be Built by Monsanto 


Monsanto Chemical announced through its executive 
vice president, Charles Belknap, that negotiations for 
the construction of $2,200,000 plant to produce chemi- 
cals needed in the manufacture of synthetic rubber were 
underway. The plant will be put up in the vicinity of 
Galveston, Texas. 


Riegel Chairman, Grandson 
of Founder, Dies 


Benjamin D. Riegel, chairman of the board of the 
Riegel Paper Corp., manufacturer of packaging materials, 
and president of a number of affiliated concerns, died 
‘recently at the recreation center the Riegel company 
maintains for its employees near Milford, N. J. He was 
63 yars old and resident in Fairfield, Conn. The Riegel 
Paper Company was founded by his grandfather in 1873. 
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Stein, Hall New York 
Executive Dead 


William W. Strasser, executive vice president and 
treasurer of Stein, Hall & Co., Inc., New York, im- 
porter and distributor of various products for the food 
industries, died recently at his home in New York, after 
a month’s illness. He was 72 years old. Mr. Strasser 
came to Stein, Hall in 1920. 


Sorry! 

In our November news item relative to the opening of 
a new warehouse in San Francisco by Standard Syn- 
thetics, Inc., New York, a printer’s error gave the name 
of Standard Synthetics’ vice president as J. L. “Hinds.” 
The correct name is J. L. Hindle. Our sincere apologies 


to Mr. Hindle. 
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BAKER IMPORTING CO. 


NEW YORK 
132 Front St. 


MINNEAPOLIS 
212 N. Second St. 








Our sincere good wishes for 
A Berg Merry Christmas 
and 


A Bright Prosperous New Pear 


A$ 


to all our friends throughout the country. 


BLANKE-BAER EXT. & PRES. (CO. 


St. Louis, Missouri 
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A.R.C. Convention Will 
Hear Packaging Editor 


Plans for the 1942 A.R.C, convention, which will take 
place in New York City, have been underway several 
weeks, according to Secretary William D. Blatner. 
Actual dates and place of the convention have not yet 
been determined, but if former precedent is followed, the 
convention will be held at about the same time as the 
N.C.A. convention. One feature of the program which 
has already been arranged is for A.R.C, members to 
hear as one of the principal speakers at the convention, 
C. W. Browne, editor of “Modern Packaging.” Besides 
discussing current packaging problems, Mr. Browne 
will present to the convention the prize-winning packages 
in the All-America packaging competition. 


Edwin C. Covel, Widely 
Known in the Industry, Dies 


Edwin C. Covel, one of the best known men in the 
entire confectionery industry, died at his home in West 
Newton, Mass., November 8. Mr. Covel’s entire life was 
spent in the candy business. Beginning in 1890, he was 
associated for eight years with the Edgar P. Lewis Co., 
then for two years with the Hershey Chocolate Corp. In 
1900, he and C. Norman Lovell formed the partnership 
of Lovell & Covel Co., a firm which quickly became fa- 
mous for its fine chocolates and other candy. Mr. Covel 
was one of the charter members of the New England 
Manufacturing Confectioners Association, 


Brooks Now Sales 
Manager of Thinshell 


According to announcements sent out recently by E. F. 
Chambless, E. Wendell Brooks has been appointed sales 
manager of the candy division of Thinshell Products, 
Inc., Chicago. Mr. Brooks comes to Thinshell with years 
of experience in sales and merchandising, having been 
associated with Park and Tilford, Louis Sherry, Inc., 
and Henry Heide, Inc. in New York, before coming to 
Chicago as merchandising manager for the DeMet or- 
ganization. Later he organized his own company, Brooks 
Candies, Inc., and was president of this firm until his 
appointment by Thinshell. 
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Huyler’s Chain Tc 
Modernize Stores 


Huyler’s, prominent retail candy shop chain in the 
New York area, are modernizing their various shops. 
The first unit to be completed was in Hempstead, Long 
Island, recently. The work of redesigning the stores 
has been put into the hands of Raymond Loewy, who 
won a prize not so long ago for his store designs for a 
chain of popular bakery shops in New York. Moderniza- 
tion plans of the company call for re-design of all its 
stores in the New York area, and eventually, all units in 
the Huyler’s system. 


New England Christmas 
Party Held Dec. 17 


The annual New England Confectioners Club Christ- 
mas party will be held at the Copley Plaza hotel, Boston, 
on the evening of December 17, it has been announced 
by M. H. Brown, secretary. One of the biggest events 
in the confectionery social calendar in the Boston area, 
the Club’s party is usually attended by everyone in the 
candy manufacturing and allied business who can psssibly 
arrange to be there. S, A. H. Rich, sales manager of the 
Squirrel Brand Co., Cambridge, is president of the Club. 


S.W.C.A. May Change 
Time of Its Convention 


A poll of the membership of the Southern Wholesale 
Confectioners Association and other interested members 
of the industry is being undertaken to ascertain reaction 
to the idea of changing the time of the Annual Conven- 
tion in 1942, from July to June. The change may be 
necessary in order to find suitable hotel facilities on the 
Mississippi Gulf Coast, it was announced by C. M. Mc- 
Millan, S.W.C.A, secretary. 


Wallace & Company, Brooklyn, New York, are con- 
sidering moving their plant to another section of the 
city on account of street widening operations at their 
present location. The new site has not yet been deter- 
mined, 


Lamont, Corliss & Company New York, N. Y., an- 
nounce the appointment of A. H. King as credit manager 
to succeed the late B. Frank Fox. Mr. King has been 
with the company for 23 years. 














* CRACK-LESS Glazed Enrober Belting 
* THIN-TEX CRACK-LESS Glazed Belting 
* White Glazed Enrober Belting 

* Batch Roller Belts (Patented) 

* Feed Table Belts (Endless) 

* Bottomer Belts (Endless) 

* Carrier or Drag Belts 

* Cherry Dropper Belts 

* Innerwoven Conveyor Belting 


Proven ability to “take it” has placed BURRELL Belting 
in practically all Confectionery Plants. Why not yours? 


“BUY PERFORMANCE” 
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413 S. Hermitage Ave., Chicago, Ill. 











A PROVED WAY TO HELP YOU 
MEET SANITARY REGULATIONS! 


ANT to find a better way to surround your product 
with all the sanitary protection required by Federal, 
State and other regulations? Here’s a helpful suggestion 
. CLEAN processing equipment . . . mixing kettles, vats, 
beaters, etc. ... with fast-working Oakite Composition No. 
63 or other money-saving recommended Oakite material. 
Stubborn deposits are quickly removed without time-con- 
suming scrubbing. Write today ... no obligation. 


OAKITE PRODUCTS, INC., 36C Thames St., New York, N. Y. 
Representatives in All Principal cities of the U.S. and Canada 
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-AND larger profits 
in hard candy 


As you know, hard candy has made phenomenal sales in- 
creases since it has been individually wrapped... And 
the inclusion of hard candy in the soldier’ s rations is bound 
to spread its popularity still further. 

We are prepared for this by having model 22-B wrap- 
ping machines in stock... We urge you to plan for sum- 
mer sales early. Put in your order for a 22-B wrapper now 
so that you will have it in time for the hard candy season. 

The model 22-B is the most advanced machine of its 
kind in the field. It wraps hard-boiled goods and soft- 
center pieces in a wide variety of sizes and shapes — 
handles cylindrical pieces, short sticks, square toffees, 
small sized pops and other shapes. The model 22-B works 
equally well with moisture-proof transparent cellulose, 
glassine, waxed paper. A printed under-strip may be used 
with a transparent wrap, if desired. Illustrated at the left 
are a few of the many shapes and styles wrapped by this 
machine. Consult our nearest office. 


Write for Literature 


PACKAGE MACHINERY COMPANY 
Springfield, Massachusetts 


Mexico, D.F.: Agencia Comercial Anahuac, Apartado 2303 
Buenos Aires, Argentina: David H. Orton, Maipu 231 
Peterborough, England: Baker Perkins, Ltd. 
Melbourne, Australia: Baker Perkins, Pty., Ltd. 
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Candy Packaging in (941 


Review of best packages seen by Clinic 


by O. F. LIST 


Staff, THE MANUFACTURING CONFECTIONER 


ith the emergency paper con- 

servation program staring it 

in the face, candy packaging in 
the coming year is likely to see a 
recession in many of the gains it 
made over the past 10 years. Yet, 
the lessons learned about packaging 
in that period will not be entirely 
forgotten even though the conditions 
which have brought about the need 
for conservation should continue for 
several years. During the emergency 
the packaging job done in the candy 
industry will lay more stress on the 
purely utilitarian functions and less 
on the decorative and sales-compel- 
ling functions. And who knows. 
maybe the shifting of attention from 
the esthetic details to the practical 
details will, in the end, produce candy 
containers that represent not only the 
ultimate in most economical utiliza- 
tion of materials, but will incorpor- 
ate, too, a simplicity of design, a 
directness of appeal and a degree of 
sales-compulsion that will relegate to 
limbo many of the more elaborate 
things we have done on candy pack- 
ages heretofore. 

Probably the outstanding develop- 
ment in candy packaging during the 
past year noted by the MANUFACTUR- 
ING CONFECTIONER’S Candy Packag- 
ing Clinic was the greater application 
of rigid transparent packaging to a 
wider variety of confecionery pro- 
ducts. All of this good progress has 
been nullified within the past month 
or two, of course, as a result of the 
strict regulations applied to plastics 
by OPM, But the rigid transparent 
container is here to stay, and once 
this present international situation 
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has been licked, there is no question 
but that the use of rigid transparent 
containers is going to reach a point 
of development in the candy packag- 
ing and merchandising scheme not 
even dreamed of today. True, it may 
not reach the point of almost univers- 
al adaptation that featured the history 
of transparent cellulose, since it is de- 
signed to fulfill an entirely different 
purpose, but one can hardly doubt 
that some day it will attain an im 
portance in certain applications that 
will be at least equal, if not superior, 
to that of the thinner and more flexi- 
ble sheets of material which have now 


become universally known under the 
generic term of “cellophane.” 

There are, naturally, still a great 
many refinements which the con- 
vertors and fabricators of rigid trans- 
parent materials must work out in 
order to make their finished con- 
tainers more flexible and more wide- 
ly adaptable to various confectionery 
products. The subject of closure, for 
one thing, still leaves much to be 
desired. As the Packaging Clinic 


noted in its recent critique of several 
specimens of rigid transparent con- 
tainers, the use of metal tops and 
bottoms along with side walls of 








so far at 
least, not too satisfactory from an 
appearance standpoint in a candy 


transparent acetate is, 


package. There is something in the 
blandness and the starkness of this 
metal-acetate combination that dead- 
ens much of the appeal sought in 
this type of package through letting 
the brilliance of the candy “speak 
for itself.” This “appeal” stands 
out much more boldly in containers 
which are made entirely of the trans- 
parent materials. In this type, the 
natural sheen of the acetate materials 
adds full lustre to the colors in the 
candies, and the two, working to- 
gether, come as close to being irresist- 
able as anything yet used to display 
and sell confectionery products. 

It is apparent, of course, that for 
preservation of the freshness of hard 
candy, for instance, an almost air- 
tight closure is necessary on the rigid 
transparent container. Thus, the 
convertors and fabricators of these 
containers have resorted to the first 
handy and already-existing expedient 
—the friction top so widely used on 
metal cans. For the most part, pres- 
ent all-acetate containers give little 
or no assurance of air-tightness where 
a cover is required. Eventually, and 
the present lull in production brought 
about by curtailment may give fabri- 
cators the time to experiment with 
this problem—eventually, a_ better 
type of all-acetate closure assuring a 
high degree of air-tightness is going 
to be developed. After all, this in- 
dustry is still in its earliest infancy, 
and we should not expect it to solve 
all its problems at once. 

One of the other problems with 
reference to rigid transparent con- 
tainers is the matter of design, or 
decoration. There seems at present, 
still to be much indecision over “to 
design, or not to design.” Samples 


of “designed” or illustrated rigid 
transparent containers viewed to date 
definitely do not come up to the 
standard achieved for candy packages 
made of other materials—paper, 
metal, cellulose, glassine, etc. De- 
pending upon the product to be 
packaged, of course, each and every 
candy manufacturer must sit down 
with his source of supply and experi- 
ment with product and container in 
order to learn the right answer to 
this design problem. In some cases 
it is conceivable that this experimen- 
tal work will have to be projected to 
include even actual public tests for 
consumer reaction. In no case should 
a manufacturer be willing to take 
mediocre stock designs merely for the 
sake of “getting on the band wagon.” 
This type of thinking will do more to 
harm the wider use of rigid trans- 
parent containers for candy than 
many of the mechanical problems 
still associated with their use. Present 
conditions at least will afford the 
users opportunity for sober contem- 
plation of this new container in 
terms of their products and as a re- 
sult there is less likelihood of rigid 
transparent containers being “kicked 
around” before they attain the place 
in candy packaging which they de- 
serve for many reasons. 

Of 11 packages analized by the 
Packaging Clinic at its January ses- 
sion, two stood out. The first was 
a box only recently adapted for a 
chocolate-cherry assortment in the 
higher price bracket which has been 
offered by this manufacturer for over 
20 years. Its design featured large 


expanses of solid gold and red colors 
in sweeping curves, offset by a small- 
er curved area of solid black. Into 
this background was set, at a slant, 
an illustration of a cocktail glass 
containing a pink drink and a single 





red cherry. “Copy” on the box top 
was held to a minimum and was well 
arranged. Of this package, the Clinic 
report said: “This is one of those 
designs which manufacturers occa- 
sionally get by plan or by accident 
and which are so well conceived that 
their excellence grows with the years. 
This box ought to be good for this 
manufacturer for many years to 
come.” 

The second package was a square 
cardboard folding box, printed in 
red, which contained a round metal 
box which actually holds the candy, 
which in turn is individually wrap- 
ped. At 25c for 334 oz, the Clinic 
felt this candy was too high priced 
regardless of quality (the excellence 
of which was freely conceded), and 
that repeat busines on this line would 
be higher if less of the over-all ex- 
pense were put into the packaging 
so that more candy could be given. 
Nevertheless, the exterior cardboard 
container was judged to be excellent 
from every standpoint—design, dis- 
play value, sales appeal, etc. Of the 
design the Clinic’s report stated: “An 
excellent modernistic design carrying 
out a South American theme. In the 
center of the main panel is a reverse 
white area against solid red in which 
the name of the assortment and the 
manufacturer’s trade mark stand out. 
Just inside the white area, and run- 
ning completely around it, in gold, 
are the listing of ingredients and 
the manufacturer’s name and address 
in small type. The remainder of the 
red area contains six typical South 
American illustrations in a combina- 
tion of reverse gold and white.” The 
Clinic’s only criticism of this design 
was to suggest that one or two weak 
features be strengthened by use of 
stronger colors or inks. 
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The May (20th Anniversary) issue 
of THE MANUFACTURING CONFEc- 
TIONER contained a complete review 
of candy packaging progress in the 
past 20 years, covering materials, 
machinery, design, merchandising, 
and the myriads of other influences 
which bear upon candy packaging. 
Mr. Brinkman, whose name appears 
over the article, is a member of the 
“M. C. Candy Packaging Clinic” and 
a man who has been in a rather for- 
tunate spot to watch the progress 
of candy packaging through his as- 
sociation, first, with the Kroger 
Grocery & Baking Company, and 
more recently, as head of the candy 
division of the Independent Grocers 
Alliance Distributing Company. The 
views expressed in his article are not 
necessarily his own, but more fre- 
quently reflect the consensus of opin- 
ion of the packaging and sales execu- 
tives of candy manufacturing com- 
panies whose products his organiza- 
tion buys and sells. It is his reaction 
to the display and sales value of 
packages viewed by the Packaging 
Clinic which make up those portions 
of our quarterly Clinic reports. His 
conclusion in the May aarticle is 
worthy of repetition here, particular- 
ly so since Packaging as such is 
coming in for its severest test under 
the national defense era and _ its 
domestic curtailment programs. He 
said: “It is obvious that much more 
time must be spent by candy plant 
packaging and sales and merchandis- 
ing executives of the future on 1), 
research, both of markets and pro- 
ducts; 2), studies of store operations 
and merchandising trends; 3), in- 
vestigation of the proper places for 
all types of advertising in the candv 
sales picture; and 4), on the ways 
and means of obtaining three-way 
cooperation within a single organiza- 
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tion between the packaging, merchan- 
dising and selling organizations, to 
give every packaged candy item the 
very best opportunity of reaching an 
eventual sale.” 

Our April Clinic session, reported 
in May, studied 12 packages of vari- 


ous types. Especially noteworthy 
was the fact that we had a re-view 
of a line of packages we had seen 
a year ago and upon which we had 
made very definite recommendations 
for improvement. Particularly grati- 
fying was the obvious effort made by 
one manufacturer to follow closely 
these original suggestions, and the 
actual improvement in design that 
had been achieved. Two of the four 
vacuum tins submitted by this manu- 
facturer were designated as excellent 
from every standpoint. The improve- 
ment in one case was made possible 
by the elimination of two elements 
from an otherwise excellent design 
idea for the tin top, as originally 
recommended. The second involved 
the use of a lithographed label for 
the tin rather than the original paper 
label, and the over-all improvement 
of the design itself, 

The other feature of this Clinic 
report was a re-design of a carton top 
made of one of the submitted boxes, 
by our artist Clinic member. It was 
his impression that the design ele- 
ments used on this “old-fashioned” 
box were good in themselves, but that 
the submitted box was too scattered 
in its use of these various elements. 
So, taking these same elements, he 
proceeded to tie them all up together 
in such a way that the entire there 
of the box top was “old-fashioned” 
and in which the items originally 
used in a scattered way on the sub- 
mitted box were made to emphasize 
this dominant central theme. The 
resultant re-design showed a box 


top made to appear like rough 
boards, or a roughboard package. 
The illustration of an old-fashioned 
female figure at a spinning wheel was 
incorporated into this background in 
an old-fashioned frame made to look 
as if it has been pasted to the boards. 
The name of the assortment then was 
lettered to the right of this illustration 
and under this, also looking like an 
attached label, was further descrip- 
tive material. The listing of ingredi- 
ents was handled in the same label- 
like way. The whole re-design was a 
distinct improvement over the box as 
originally submitted and also made 
the package look larger, although its 
dimensions were exactly the same as 
those of the original. 

The July Clinic session viewed 
two packages which were decidedly 
different from much of the run-of-the- 
mine stuff usually used on candy. 
The first was a combination which 
we chose to call “tandem twins.” 
This package consisted of two one- 
pound boxes, one containing light 
chocolates and the other, dark choco- 
lates, with a common bottom and a 
common cover. Each box is a dis- 
tinct unit and can be obtained with 
its own individual cover. Or, two 
or more of these assortments can be 
obtained as a single package through 
the use of this bottom-cover idea. De- 
sign of these units was kept strictly 
severe—which was the only thing 
to do with units that were to be sold 
singly or in combination with others. 
Yet, the design was fresh and ap- 
pealing. Of this packaging idea the 
Clinic reacion was as follows: 

“The candy is very well presented 
in these twin boxes set up in a tan- 
dem cover and unit. The idea prob- 
ably is not new, yet the accomplish- 
ment of such a neat packaging job 
as this, without disturbing the 
straightline production of this plant, 
is a real accomplishment. These one- 
pound boxes can be packed as a rou- 
tine packaging job, but when two or 
more of them are combined so well in 
a really outstanding package, the 
whole job is well worth comment and 
commendation. We predict a good fu- 
ture for this packaging idea, and for 
the candy which is being merchan- 
dised through it.” 

The second package involved not 
only a box unit in which the in- 
dividual bars are sold by this second 
manufacturer, but also the design 
idea used on the shipping boxes. 
The Clinic’s report, therefore, covered 
three separate items—the bar wrap, 
the carry-out carton, and the ship- 
ping case. Starting with the shipping 
case itself, the Clinic’s reaction was 
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As we move—with history—into another year, our national 
need for food conservation becomes more and more urgent. 
In this light, “Cellophane” stands forth brighter than ever. 
Saving the nation’s food—keeping it clean and keeping it 
fresh —is the most vital role of “Cellophane” today. 


DU PONT OFFERS YOU A SPECIAL SERVICE... 


> If you use “Cellophane” cellulose film, our representatives 
will examine your packaging methods and make any pos- 
sible suggestions for more efficient and more economical op- 
eration. No obligation. Just write: ‘‘Cellophane’’ Division, 
E. I. du Pont de Nemours & Co. (Inc.), Wilmington, Delaware. REG. U.S. PAT. OFF 


Listen to Du Pont’s “Cavalcade of America”... every Monday evening over coast-to-coast NBC Red Network 
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that the continuous-message idea in- 
corporated in the case designs was a 
good idea intrinsically, but mis-spent 
in this case because the public rarely 
sees the shipping case. However, the 
Clinic commended the manufacturer 
for pursuing a definite packaging 
idea all the way through from pro- 
duct to shipping case, as was done in 
this case. 

The carry-out case, a die-cut fold- 
ing box, incorporated a flap which 
was cut (as was one side wall) in 
such a way that it could be used as 
a handy carrying handle in cases 
where the customer bought a full 
carton of these bars, Incidentally, 
the manufacturer is merchandising 
this “take home a carton” idea with 
a great deal of success, no little of 
which must be attributed to this 
handy carrying case. In the carton 
itself are box inserts containing 
recipes showing how the bars may be 
used in cooking, as well as for just 
plain eating. 

The Clinic was not so well pleased 
with the bar wrap, especially the 
colors, but did concede that it would 
be unwise to change now, since the 
colors and designs of the shipping 
case and the carry-out carton tie in 
so directly with the bar wrap. Per- 
haps this can be improved sometime 
in the future when new stocks of all 
three items are to be ordered at the 
same time. 
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Our final Clinic session of this 
year, held in October, devoted its 
discussion, for the most part. to im- 
mediate packaging problems brought 
about by the OPM’s request for a 
259 reduction in paper board and 
other packaging materials require- 
ments in our industry. The session 
was thrown open to manufacturers 
and packaging materials and machin- 
ery supply firms, all of whom took 
direct part in the conference. As we 
stated in our November issue, this 
was in no way a duplication or imi- 
tation of the N.C.A’s. work along 
similar lines, but was instituted tu 
assist those of our readers who were 
not able to attend any of the all-in- 
dustry meetings called by N.C.A. to 


CANDY TIED WITH 


Means 


We have largest stock in the 
M est 

Satin — Messaline—Tinsel— 

French Chiffon—Novelty and 

Printed Ribbons—Rib-O-Nit 

—Ready-Made Bows and 

Rosettes. 


a ony eae an in 
ity—Low in price 


Rt. Cart 's 


429 W. Ranpoura 8r. 











confer upon the curtailment program. 
Since a full report of the Clinic’s 
discussion was just recently published 
(See November, page 27), nothing 
further need be said about it here, 
except that since this meeting, cer- 
tain OPM regulations have still fur- 
ther restricted use of both the rigid 
transparent materials as well as the 
slack transparent materials outside 
the candy and food fields. 

It was at this session of the Clinic 
that a great many rigid transparent 
containers were viewed and at which 
some of the shortcomings of this type 
of package were discussed in some 
detail. 

Without question, the outstanding 
package viewed at this session was 
the round tin 1 lb. assortment sub- 
mitted by one of the attending manu- 
facturers. Essentially, it was sub- 
mitted so that the Clinic might sug- 
gest ways in which this could be 
packed for shipping without use of 
the boxboard sleeves which are used 
in normal times. This package it- 
self was adjudged excellent by every 
standard of measurement—excellent 
color, compelling design, top-quality 
contents. As a matter of fact, the 
Clinic’s reaction was that this pack- 
age could be used to advantage for 
much higher-priced candy than it 
carries at present and still “make the 
grade” sales-wise. 

One line of rigid transparent con- 
tainers shown in the November re- 
port was not discussed, but it has had 
such an excellent sales record and has 
been so widely copied that it de- 
serves special mention here. These 
containers are all-acetate, containing 
highly colorful candies which are 
permitted to exert their utmost appeal 
by virtue of the all-transparent con- 
tainer, Labeling is adequately ac- 
complished through small printed 
paper labels attached to the inside of 
the sidewall by means of metal 
staples. Color and design of these 
labels is excellent, as is their size 
in relation to each box. A variation 
in the use of this label idea is that 
two assortments have the labels at- 
tached to the transparent cover, again 
on the inside. Candies are individ- 
ually wrapped in colored cellophane. 
Our information is that this manu- 
facturer has had such a run on this 
line of goods, introduced early this 
year, that it was most difficult for 
him to give any attention to his 
Christmas lines. Perhaps he solved 
this problem by adapting the present 
containers to the holiday season-- 
easily accomplished. 
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SALESMEN’S SLANTS 


C. RAY FRANELIN, Broadcasting from Liberty 


I wish to take this opportunity to wish all our friends 
and readers A Merry Christmas and a Happy 1942. 
The year just coming to a close has been a good one 
for most of the manu- 
facturers and they have 
done an excellent job as 
far as service, etc., is con- 
cerned, and are to be com- 
plimented, as many per- 
plexing problems have 
faced them the past few 
months, and many more 
no doubt will before an- 
other year has passed. 


Good Luck to you all. 


Moe Venger of M. 
Venger & Sons, Omaha, 
Nebr., was recently 
elected president of the 
Omaha Synagogue Council, a new organization recently 
formed in Omaha. They held a union service on Thanks- 
giving at which all congregations of all synagogues in 
Omaha met at B’nai Grace. Moe will make them an 
excellent president. 





Joe Ferris, formerly a city salesman for M. Venger & 
Sons, recently resigned and accepted a position as a 
speciality man for the Universal Match Company, St. 
Louis, in Nebraska. 


The jobbers through the Middle West report a satis- 
factory volume of business this fall to date and all in- 
dications point to a good Holiday Season. 


Milt Toppen, candy buyer for the Johnson Biscuit 
Company, Sioux City, says it’s strange so many men 
think the world owes them a living, and suggests they 
render an itemized bill of what they have given it, and 
then see if it really does owe them a living. Not a 
bad suggestion, eh? 


The Douglas Candy Company, St. Joseph, Mo., who 
were reported to be closing due to labor difficulties, have 
resumed operations and are working full force. 


Husband: “From the glimpse I had of her this morn- 
ing, I rather like our new cook. There seems to be a 
lot of go about her.” 

Wife: “Yes— she’s gone.” 

Blame Morey Epstein, candy buyer for the Omaha 
Tobacco Company, for the above. 


Saw the following on the desk of John Colombo, buy- 
er for the Karnett Cigar Company, Omaha: “It is 
easy to dodge our responsibilities but we cannot dodge 
the consequences of dodging our responsibilites.” How 
true, this statement. 





First annual dance under the auspices of the United 
Bakery and Confectionery Service Employees Union, 
Local 262, will be held January 17, 1942, at the Krueger 
Auditorium, Newark, N. J. 


for December, 1941 


National Peanut Week To 
Be January 22 to 31, 1942 


The fourth annual National Peanut Week will be 
observed from January 22 to 31, 1942, according to an 
announcement made recently by W. B. Jester, executive 
secretary-treasurer of the National Peanut Council, At- 
lanta, Ga. Elaborate plans have been made to put 
over the 1942 Week as the most successful one ever 
sponsored by the industry. A national window display 
contest will be held again this year, with $2,000 available 
in prizes. The goal of the Council is to move again into 
edible consumption 50,000 tons of peanuts by means 


of the National Week. 


National Aniline and Chemical Co., New York, N. Y., 
a subsidiary of the Allied Chemical and Dye Corp., 
New York, has been merged with its parent company 
and the business will be known hereafter as the National 
Aniline and Chemical division of Allied Chemical and 
Dye Corp. B. A. Ludwig, president of National Aniline, 
has been made a vice president of the new set-up. 


October Sales Up 
33% Over 1940 


Sales gained 33% in October over the same month a 
year ago for manufacturers of confectionery and com- 
petitive chocolate products, according to the Department 
of Commerce. This 33% spread over last October is 
the greatest year-to-year change recorded in this indus- 
try in the past six years. For the year to date, sales were 
18% above the first 10 months of 1940. Manufacturers 
of chocolate products competitive to confectionery led 
the field with an increase of 44% over a year ago. In 
contrast to the 33% rise in dollar sales, pounds of con- 
fectionery and competitive chocolate products rose 21% 
from October, 1940, and this resulted in an increase of 
1.6 cents in the average value, from 14.8 cents in Octo- 
ber, 1940, to 16.4 cents in October, 1941. 


Clinton Opens Sales 
Office in Chicago 


Clinton Sales Co., Inc., distributors of products from 
corn manufactured by the Clinton Co., Clinton, Iowa, 
announced the opening of an office in Chicago (Wrigley 
Building), effective Jan. 2, 1942. Walter M. Krafft, 
formerly with the Meinrath Brokerage Co., Chicago, 
which handled the Clinton account for many years, will 
be in charge of the new office, according to T. R. Miller, 
Clinton advertising manager. 


Sugar Prices, Raw and 
Refined, for November 


Average price of raw sugar, duty paid basis at New 
York, for the month of November, 1941, continued at 
the ceiling of 3.50c per pounds fixed by OPACS on 
August 12. This compares with average of 2.88c for 
November, 1940, according to Lamborn & Co., New 
York brokers. Average duty paid for the first 11 months 
of 1941 for raw, was 3.37c per pound, as against 2.77c 
per pound in the same period of 1940. Average price 
for refined sugar, net cash at New York, including excise 
tax, during November was 5.15c per pound as against 
4.26c per pound for November, 1940. Average price of 
refined during the first 11 months of 1941 was 4.90c 
per pound as against 4.34c in the same period of 1940. 
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MACHINERY FOR SALE 





MACHINERY FOR SALE 


MACHINERY FOR SALE 





FOR SALE: At DEFLATED prices 
—Wood Mogul with No. 2 Deposi- 
tor and 3 Pumps $250.00. 1—16” En- 
rober with motor, $250.00. 1—16” 
Enrober belt drive, $175.00. 600 Ib. 
National Copper Syrup Cooler and 
Cream Beater $200.00. New Racine 
Sucker Machine complete with motor, 
conveyor, blowers, $350.00. 7 Sets 
rolls, per set $25.00. 3500 Flat and 
Two Faced Solid Chocolate Hinged 
Molds, Regular, Christmas and Easter. 
Complete assortment 35c per Mold. 
1000 good Starch Trays, 15c each. 1 
Open Fire Forced Draft Gas Stove, 
$5.00 each. Many other items. Write 
for full information and complete in- 
ventory. Love Manufacturing Co., 621 
Railroad St., Johnstown, Pa. 





DERN CHIP CUTTER, 3x6 water- 

cooled slab, 200 lb. Hildreth puller, 
Ideal Caramel wrapper and feeder 
1x1x% to %, 300 lb. Chocolate melter. 
Palmer Candy Co., Sioux City, lowa. 





1 SPRINGFIELD DEPOSITOR 

fully equipped with 4 pump bars; 1 
Springfield Simplex Starch Buck, 
Cleaner and Docker ; 1 Caramel Sizing 
Machine ; 1 Model “K” Kiss Wrapper ; 
1 Revolving Pan; 1 Hard Candy Roll- 
er and Dies. J. G. McDonald Candies, 
Inc., 1481 S. Main St., Salt Lake City, 
Utah. 





1 NO. 3 Schultz-O’Neill Sugar Pul- 
verizer, without collector. In A-1l 

condition. Too large for our use. 

— Spangler Candy Co., Bryan, 
hio. 





SIXTEEN INCH National Equip- 
ment Chocolate Enrober for sale. 
Newly rebuilt, now operating. Com- 
plete with automatic feeder, bottomer, 
cooling table and plaque boards. Prac- 
tically new 300-lb. National Equip- 
ment Chocolate Melting, mixing and 
tempering kettle. Also four-foot F. 
& B. cream beater. Direct motor drive. 
Used less than one year. Will assist 
in setting up this equipment in your 
shop. Private party. Peter Leenaars, 
<4 a Washington Ave., Battle Creek, 
ich. 
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ONE ENROBER, two cream beaters, 
two chocolate melters syrup pump 
and cooler for sale. Depositor, printer, 
two MM beaters, gum kettle, three 
steam kettles, one sizer, caramel cut- 
ter, nougat cutter, two revolving pans. 
two Simplex vacuum kettles, pulling 
kiss, sucker & drop machines, Brach 
cutter, three column slabs, five hand 
kettles, paper cutter. Located in Puget 
Sound, Wash. Address K11411 c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago, II. 





ONE 24 inch National Equipment 
Company’s No. 3 decorator, which 
imitates hand stringing. One 26 inch 
National Equipment Company’s cherry 
dropper, 1% inch centers. Neither 
machine used but six months. Not 
adapted to owner’s business. Prices 
very reasonable. Address H8418, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago, IIl. 





BLANCHER: Jumbo whole peanut 

blancher in first class condition. 
Blanches 400 pounds per hour and 
yields 90-92% whole peanuts. This 
machine has been tsed very little, and 
for further details regarding price 
etc., write Superior Nut Co., Inc., 581 
Rutherford Ave., Charlestown, Mass. 





FOR SALE: 1-5 ft. Dayton cream 
beater—direct drive with motor, in 
perfect condition with all new gears. 
Reasonable. Address E5413, c/o THE 
MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago, Ill. 





STICK CANDY SIZER and twister. 

Has four sets of sizers, two of them 
for a three-corner twist and two for the 
round stick candy; $700 F.O.B. St. 
Joseph: Sax Meyer Tying Machine, 
$60 F.O.B. St. Joseph: Stimpson 
Stapling Machine Model 489, operates 
with foot pedals, $25 F.O.B. St. Jo- 
seph: One Hobart Grinder % H.P., 
1750 R.P.M., 60 cycle, 110 volt grind- 
ers, table models, direct connected mo- 
tors included. Address Chase Candy 
Co., St. Joseph, Missouri. 


THREE-FOOT Dayton Cream Beater 

for sale. Also 3-foot ball cream 
beater, 5-foot ball cream beater, 16” 
National enrober, Savage 40 gal. 
Marshmallow beater, Racine cream 
maker with 3 H.P. Mtr. Address 
D. B. Lewis Co., 3402 Avalon Blvd. 
Los Angeles, Cal. 





FRIGIDAIRE CANDY SHOW 

Cases, Candy Factory Chairs, Time 
Clock, Display Jars, Display Racks, 
etc. L. C. Blunt, 1647 Blake Street, 
Denver, Colerado. 





FOR SALE: Racine pop machine 

with one set of penny rolls. Steam 
jacketed copper kettles, gas furnace 
with blower and motor, 2 ton Phoenix 
ice machine, steel slab rods. H. L. 
Feldman, 15610 S. Moreland Blvd., 
Cleveland, Ohio. 





MACHINERY WANTED 





WANTED: Pop Wrapping machine. 

State age, condition and cash price. 
Address L12411, c/o THE MANUFAC- 
TURING CONFECTIONER, 400 W. Madi- 
son St., Chicago, II. 





WANTED: 5-10 or 15 ton air condi- 

tioner unit. State particulars and 
price, Address L12412, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, IIl. 





WANTED: National Equipment No. 

2 Depositor, with 12, 18 or 24 out- 
let pump bars. Palmer Candy Co., 
Sious City, Iowa. 





AUTOMATIC CHOCOLATE-mold- 
ing machine wanted for small cream 
filled pieces. Address K11412 c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago, Ill. 





WANTED: Liberty electric bon-bon 
tables. Address Dimlings, 801 Lib- 
erty Ave., Pittsburgh, Pa. 
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Special Offerings 


READY FOR IMMEDIATE DELIVERY 


from 








LARGEST CANDY PLANT IN CLEVELAND 


LOCATED AT 1584 E. 19TH ST., CLEVELAND, OHIO 


re mrenm + 





GAEBEL CONTINUOUS AUTOMATIC PLASTIC HARD CANDY OUTFIT 
With Automatic Batch Roller, Heated Sizer, Plastic Cutter With All Chains and Cooling 


Conv 


HARD CANDY DEPT. 


National Equipment Continuous Cooker, 
with pre-cooking kettles and vacuum 
pump. 

Werner Fully Automatic Ball Machine, 
motor driven. 

Igou Stick Machine, with cut-off and 20 
ft. conveyor. 

Racine Sucker Machine, with 24 ft. con- 
veyor, motor driven. 

Racine Model M Die Pop Machine, with 
cooling drum, motor driven. 

Hildreth, Form 3 and Double Arm Pull- 
ing Machine, motor driven. 

Package Machinery Company Model KH 
Long Salt Water Taffy Machine. 

Package Machinery Company Model K 
Kiss Machine. 

Forgrove Taffy Wrapper, for 
twist wrap, 350 per minute. 
Forgrove Model 22-B Hard Candy Wrap- 

per. 


fan-tain 


COPPER KETTLES AND 
PANS 


Savage 50 gallon Patent Tilting Mixing 
Kettles. 

Burkhard 150 gallon Single Action Jack- 
eted Mixing Kettle. 

750 gallon Single Action Steam Jacketed 
Mixing Kettle. 

National Equipment Single and Double 
Action Mixing and Tilting Kettles. 
Holmberg and Savage 38” and 36” Re- 
volving Pans, with and without steam 

coils and ribs. 

Single and Double Action Steam Jacketed 
Mixing Kettles, from 125 gallon down 
to 10 gallon capacities. 

Steam Jacketed Cooking Kettles, station- 
ary and tilting types, from 250 gallon 
capacity down to 5 gallon capacity. 


Act Now — WRITE OR 


ey 


“MOULDING DEPARTMENT 


National Equipment Fully 
Steel Mogul. 

Huhn Double Unit Starch Dryer Cooler 
and Conditioner, directly motor driven. 

Allis-Chalmers Centrifugal Starch Cleaner. 

Friend Super Dreadnaught Plastic Ma- 
chine, capacity of 450 lbs. in 10 minutes. 

Friend Leviathan Plastic Center Machine, 
with 13 moulds, motor driven. 

National Equipment Cocoanut Slug De- 
positor, with special 12 and 17 outlet 
pump bars. : 

10,000 Standard Size Starch Trays, 14%” 
s' 32" 


CHOCOLATE COATING DEPT. 


National Equipment 32” Enrober, 
equipped with automatic temperature 
control, automatic feeder, and National 
fin-type cooler and packer. 

Greer 32” Chocolate Coater, equipped 
with cooling tunnel and packing table. 

Hansella Foil-wrapping Machine, motor 
driven. 

National Equipment, Ross and Racine 
2,000, 1,000, 500 and 300 lb. capacity 
Chocolate Melters. 


OTHER DEPARTMENTS 


Hohberger Continuous Automatic Cream 
Machine, with pre-cooking kettles. 

Ideal Caramel Cutters and Wrappers, 4”, 
7/8”, 1 and %” x 1%” sizes. 

National Equipment Type EB Cream Re- 
melters. 

National Equipment 1,000 Ib. capacity 
Syrup Coolers and Cream Beaters. 

Reiche Hollow Mould Outfits, consisting 
of filler and tumbler and an assortment 
of 10,000 very attractive moulds in all 
types and sizes. 

York, Vilter, Brunswick, Kroeschel and 
Frick High and Low Speed Ice Ma- 


chines, ranging from 1] to50 ton capacities. 


Automatic 


and OTHER PLANTS NOW LIQUIDATING 





Simplex Model E 


Cream Fondant Vacuum 
Cooker, double tilting type, so that it can 
be used between two beaters 





National Equipment Fully Automatic Wood 
Mogul 





Everything 
IN MODERN CONFEC.- 
TIONERY and CHOCO. 
LATE EQUIPMENT IN 
STOCK. 


Send Us Your Requirements 
WE HAVE IT 




















WIRE US COLLECT FOR DETAILS AND PRICES 


UNION STANDARD EQUIPMENT CO. 


318-322 Lafayette Street 


WE PAY CASH FOR 
for December, 1941 


NEW YORK, N. Y. 


SINGLE MACHINES 


Cable 


OR ENTIRE PLANTS 
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POSITIONS WANTED 


POSITIONS WANTED 





GENERAL SUPERINTENDENT 

capable of making general line, par- 
ticularly experienced in the following 
departments: Mogul, Chocolate, Pan 
Work, fudge, hand rolls, open fire hard 
candy, peanut department, cocoanut 
work and slab work. State age, experi- 
ence, for whom you have worked. Give 
references and salary expected in first 
letter. Address The Runkle Co., Ken- 
ton, Ohio. 





WANTED: Experienced pan man 

capable of manufacturing and super- 
vising small pan department near Chi- 
cago. In writing please state qualifica- 
tions, experience, and wages desired. 
Address L12413, c/o THE MANUFAc- 
TURING CONFECTIONER, 400 W. Madi- 
son. 





POSITIONS WANTED 





POSITION WANTED by all around 

retail candy maker. Especially well 
qualified and interested in producing a 
complete assortment of fine chocolate 
centers, Rolled and cast creams, but- 
ter creams, nougats, combinations, 
chips, crunches, chewy and hard cen- 
ters, cordialized friuts, etc. Also bon- 
bons, crystallized items, cream wafers, 
mit brittles, caramels, roll goods, pec- 
tin jellies, plain hard goods, counter 
goods, specials. A well rounded line 
for a live, up-to-date retail establish- 
ment. Also have a wonderful specialty 
for department store or resort trade. 
Writer is American, above military 
age. Married, strictly sober. Clean and 
conscientious workman. Available Jan. 
1 and later. Any locality considered. 
References and further details address 
L12417, c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison St., 
Chicago, Ill. 





CHIEF Chemist, superintendent, bio- 

chemist, bacteriologist, licensed milk 
analyst, American Chemical Society 
member with experience in all types of 
candy, ice cream, flavors and packag- 
ing products, plant management, per- 
sonnel, and costs. Successful research 
record. Address L12418, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, Ill. 
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PRACTICAL chocolate-maker, fore- 

man familiar with manufacturing 
process from beans to cakes and also 
cocoa manufacturing offers his services. 
Age 39. Address LE2419, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, III. 





FIRST CLASS candy maker with 17 

years of experience desires position 
as assistant superintendent. Living in 
Illinois. Young age. Capable of pro- 
ducing quality and quantity at mini- 
mum cost. Specilized in fine cream 
center and hard center, soft caramels, 
jellies and full line gum department, 
marshmallows, mazetta, crystalize 
cream wafers, full line of fondant 
cream. Best reference. Position must 
be steady. Address L124110, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, IIl. 





EXECUTIVE with long experience in 

confectionery field is available for 
connection with manufacturer. Experi- 
ence embraces general line and special- 
ties in all departments, including sales, 
production purchasing and cost ac- 
counting departments. Permanent con- 
nection desired but will consider spec- 
ialized service. Address K11417 c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago, III. 





CHOCOLATE ENROBER man de- 

sires position with responsible firm. 
Has had 20 years experience in the 
candy industry. Family man, in good 
health, willing worker, and a natural- 
ized citizen of the U.S. Address K11- 
414 c/o THE MANUFACTURING CoN- 
FECTIONER, 400 W. Madison St., Chi- 
cago, Ill. 





A POSITION wanted in a concern 

either in charge of sales or produc- 
tion or both, where I could gradually 
buy into the firm. Very capable of pro- 
motions and creating new quality 
candies. Address J10413, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, IIl. 


GENERAL MANAGER wants po- 

sition. One whose 20 years’ admin- 
istrative and sales experience in the 
manufacturing and marketing of con- 
fectionery and food products is out- 
standing. He has a desirable person- 
ality, and his background and achieve- 
ments with some of the better con- 
cerns in their particular field qualify 
him for your careful consideration. 
Even though your business may not 
be so large, but offers potentialities by 
exploitation and hard work, the ader- 
tiser would welcome an_ interview. 
Further details gladly submitted in 
confidence. Address K11413 c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, Ill. 


POSITION WANTED—Pan fore- 

man 26 years experience. Expert in 
chocolate pan work, steam and cold, 
finishing and polishing general line. 
Best of references. Address L124112, 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chicago, 
Illinois. 


AN ALL AROUND candy maker 

desires connection with high grade 
retail shop. Full information gladly 
furnished. Address 194112, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, IIl. 


ENGLISHMAN wants position. Ex- 

pert working foreman in all hard 
candies. Specialist in economic pro- 
duction of large variety in plastic and 
other work with fruit and various cen- 
ters, dipped nut specialties. Good or- 
ganizer with constant flow of original 
ideas. Life experience. New York pre- 
ferred. J10419 c/o THE MANUFACTUR- 
ING CONFECTIONER, 400 W. Madison 
St. Chicago, IIl. 


FOOD CHEMIST and _ technical 

man now employed by one of the 
largest manufacturing confectioners. 
Raw materials and finished goods, 
quality control and analysis, including 
vitamin and medicated products. 
Knowledge of, processing, packaging, 
cost work, manufacturing, and produc- 
tion work. Can apply laboratory find- 
ings to production problems. Address 
J10411, c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison St., 
Chicago, Ill. 
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POSITIONS WANTED 


SALES REPRESENTATION 





ALL AROUND CANDY maker with 

30 years experience, wishing a posi- 
tion in the middlewest as working 
foreman. Sober, married, wanting to 
make a change the first of the year. 
Address J10414, c/o THE MANUFAC- 
TURING CONFECTIONER, 400 W. Mad- 
ison St., Chicago, Ill. 





RETAIL CANDY MAKER wants 

position. Thirty years of experience 
in making and supervising the manu- 
facture of highest quality candies, hand 
roll and cast creams, a very complete 
line of hard and soft centers for dip- 
ping, full line of counter goods, fudges, 
brittles, crunches, nut goodies, French 
chocolates, Russian chocolate mints, 
maple and creole pralines, French 
burned and creole almonds, nougats, 
caramels, butter wafers that are differ- 
ent, assorted mint wafers. Am prac- 
tical consultant, all around retail man, 
American, reliable, permanent connec- 
tion most attractive. Address J10417, 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chicago, 
Til. 





POSITION WANTED—Superinten- 

dent, production engineer, practical 
candy man thoroughly experienced 
in all lines of high class package and 
chain store production. Efficient handl- 
ing of equipment and personnel with 
production and cost control that will 
reduce costs. More than 20 years ex- 
perience. Can create new items. 
Married. Address D4419, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, Ill. 





VERSATILE YOUNG married man, 

ten years experience with both large 
and small wholesale candy manufac- 
turers. Capable of cooking starch jel- 
lies either with or without a refracto- 
meter. Expert in cooking, handling 
and oiling starch jujubes. Also able 
pan man experienced in all phases of 
pan werk, desires position as assist- 
ant superintendent, starch foreman or 
pan room foreman. Can you ask for 
more? I’ve done everything but sell 
the stuff. Address G7414, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, IIl. 


for December, 1941 


WANTED Candy brokers. Leading 

manufacturer of general line of hard 
candies, bulk and wrapped, including 
pops—has territories open. Give full 
particulars regarding territory covered 
and lines now carried. Address L- 
124111, c/o THE MANUFACTURING 
CoNFECTIONER, 400 West Madison 
Street, Chicago, Illinois. 


BROKERS WANTED for most com- 

plete and attractive new line of high 
grade hand-dipped packaged and bulk 
chocolates. You will be furnished with 
real business-getting merchandising 
ideas. In reply state lines now car- 
ried, territory covered and how often. 
Address L12414, c/o THE MANUFAC- 
TURING CONFECTIONER, 400 W. Madi- 
son St., Chicago. 








NEW factory manufacturing full line 

of popular priced specialties and 
chocolates both package and bulk, is 
desirous of securing real live brokers. 
Write us in full confidence giving your 
qualifications, exact territory covered 
and other lines carried. Address 
L12415, c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison St., 
Chicago, IIl. 


ACTIVE and sincere brokerage repre- 
sentation of a high quality, beauti- 
fully boxed line of packaged choco- 
lates, established for thirty years. Un- 
til recently, sold exclusively by direct 
representation. Several excellent terri- 
tories still open for the right man. 
Please make your application com- 
plete as possible giving all personal 
qualifications as well as detailed infor- 
mation concerning your territory and 
the class of trade you call on. Also, 
other lines you carry. Address L12416, 
c/o THE MANUFACTURING CONFEC- 
or 400 W. Madison St., Chicago, 
1. 








MISCELLANEOUS 


SALESMEN—calling on candy man- 

ufacturers to sell molds for the mak- 
ing of chocolate novelties. We have 
over 4000 of them, all imports, con- 
sisting of animals, dogs, turkeys, 
roosters, flower baskets, cigarettes, 
santa clauses and dozens of others. 
This is an excellent side-line. All 
territories open, very good commission. 
Standard Bronze Co., 627 W. Lake 
St., Chicago, Ill. 








WE BUY & SELL 


ODD LOTS « OVER RUNS « SURPLUS 








SHEETS*ROLLS-SHREDDINGS 
Cellophane rolls in cutter boxes 100 ft. or more 
ALSO MADE OF OTHER CELLULOSE FILM 
Wax - Glassine Bags, Sheets & Rolls 
Tying Ribbons-All 
Colors & Widths 


Diamond 


Scotch Tape 
Clear & Colors 


“Cellulose” Products 


Harry L. Diamond 
Sales Representative 
1408 So. Michigan Ave. Chicago, Ill. 














SALESMAN covering Pennsylvania 

excluding Philadelphia will consider 
taking on a short line or several good 
specialties on straight commission 
basis. Seventeen years experience and 
large personal following with the 
trade. Address K11415 c/o THE MAN- 
UFACTURING CONFECTIONER, 400 W. 
Madison St., Chicago, III. 





BROKER WITH associate, covering 

metropolitan district of New York 
calling on the confectionery jobbers, 
food distributors, chains, department 
stores and exporters, is seeking a gen- 
eral line of confectioner or specialties. 
Reliable service Guaranteed. Address 
H8419 c/o THE MANUFACTURING 
CoNnFECTIONER, 400 W. Madison St., 
Chicago, Illinois. 





BROKERS WANTED to sell two 
unique 2% lb. and 5 lb. boxes of 
chocolates for the holidays, California 
Fruit & Nut Centers, and Hollywood 
Ruff Stuff, to the jobbing and depart- 
ment store trade. Give reference and 
territory expected. Address 19419 c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago, III. 





AM INTERESTED in opening small 

exclusive candy store in southwest- 
ern city of approximately 40,000. No 
local competition. Want manager-part- 
ner. Prefer that you have sufficient 
capital to show interest in opportunity. 
Please give complete background and 
references. Address J10415, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, III. 


page 37 














UW Yet 8 
MANUFACTURING 
CONFECTION ER 


ANNUAL INDEX 


CONTENTS JANUARY TO DECEMBER, 1941 — SUBJECTS — AUTHORS 





A 
A Word of Thanks (Editorial) ........................... July-24 
Advertising— 
Bor Tomerrew. (Waitorial) .........n.00-00e own nnn Oct.-22 


Blocking For Sales Touchdowns (Wood) 
Air Conditioning— 


Constant Fair Weather for Candy (Cano)--~-.-~---- May-54 
Dehumidification in the Candy 
Plant (Smith) ~----- Aug.-12; Sept.-12; Oct.-12 











Almonds, California (McGuire) Sept.-18 
“Allocations” for Priorities (Editorial)..........-- Nov.-18 
Apples, Nutritive Value of (Digest) Jan.-27 
Analytical Control Over Production, 

Practical Aspects of (Langwill)~--------~-------- Feb.-14 


Analyses of Candy Raw Materials— 

Caramel Types (Langwill) ----Aug.-15 
Fats, Identification of (Langwill)~~-.-~--~----~---- Nov.-15 
Manufacturers’ Responsibilities Under Food-Drug 














Act (Langwill) Secdianal duleigeaacertaipnieiniemmbisscedia Feb.-14 
Te I NE lacie tncsibeadeniereneemeciiminenenel Mar.-17 
Vitamins in Confectionery (Kennedy)-~~~~---~-.-.~- Apr.-14 
Vitamins—to Have, To Hold, or Be Fortified 

CWRYIMPOE) ccccccncccenenecaseqesowosccoccocnocee July-13 

Whey—Raw Material for Candy (Webb)--~-~--------- Mar.-14 
Associations, Allied— 
Pennsylvania Confectioners Meet ~~~--..~-~-~-~--~.~-~- June-44 
Ue ks | ROG SA cs dncnecmetccnnceesnenne Aug.-14 
en: ~ I ID * EAI scacceececineahlavlnitinsiptnarastarah ahtnim eran June-44 
Western Confectioners Confection Program-_-__- ~~~ Apr.-22 
Western Confectionery Salesmen’s Associations 

SED. PeIIIIDIID. Coladcindncrclintdnsbitthiesimenepepintntranininnigewwaberenasgrebencpal Jan.-32 
Associated Retail Confectioners— 

Convention Program Features New Idea. .---~~~- Jan.-16 
“Ask the Experts” to Feature Program-_-__ ~~ ~~~ Mar.-30 


Holiday Window Trims Featured At Convention_.._Apr.-25 
IIE (OP NINE, | ok cclentieninnenchintipesdiabeninen nerendnrenchenepenaiivad May-14 
Meiss Elected President oe June-42 








ee Nov.-20 
Belts, Glazed Cold Tunnel, Care of 
(Foreman’s Notebook—Aylesworth & Moyer)--..Feb.-19 


Bibliographies, “M.C.”— 




















Chocolate -~-..--- cation May-60 
PRPOED. cncidvancaien eae May-69 
IT sialic ica creep eematinetslhitasdtesalbniiehendnadinaeeengeaseneaainnlgninntl May-32 
Blocking for Sales Touchdowns (Wood)--~--~--~--~--~ Sept.-33 
Box = Covering, Using (Madden) Apr.-39 
Brazil Nut Processing, Progress in (Schoonmaker) --May-71 
Brazil Nuts— 
OG ER ee eee oe May-73 
Wholesale Prices, 1921-40 (Chart) ae May-71 
Bunte, Supreme Court Rules for in 

“Break-Take” Case Mar.-40 
Bunte, T. W., Heart Attack Fatal To.............. July-22 
ene, SENET CUO nc cccccceecucecucecone Aug.-22 
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c 
Cacao— 
A New Fay For (Mail Exchange) --~---.----..--__-___ Oct.-20 
Survey of Situation (Burbank—N.C.A. Address)-_---July-19 
ne ae May-29 
Candy Clinie— 
Holiday Packages—Hard Candies_______------______ Jan.-21 







Salted Nuts; Chewy Candies; Caramels_ 
Assorted 1 lb. Packages 
Easter Goods 


May-56; June-24 


oods 
Foo Giinte Selections — 
Caramels— 
Caramels (Candy Clinic) 


-Nov.-20 


-Feb.-20 






Types, Increasing Nutritive Value of (Langwill)_...Aug.-15 
EE CRIT: Sept.-20 
Charts— 

Brazil Nut Imports, 1931-40 (Schoonmaker)-__________ May-73 
Brazil Nut Prices, 1921-41 (Schoonmaker)-_~~-______ May-72 
Channels of Candy Distribution, 1939-40_..._____.__ July-36 
Peanut Prices, 1926-88 (Cilay)....................... May-46 


Peanut Stocks, Production, Prices, etc. 1920-40 (Clay) May-47 
World Sugar Production and Consumption, 1922-41_Nov.-17 








Chewy Candies (Candy Clinic).......................... Feb.-20 
Chocolate—(See also Cacao) 
Chocolate—What Is It? (Whymper)-------------__- Jan.-14 
Lecithin Now Accepted as Ingredient__--.----.-_-- May-64 
“M.C,.” Bibliography -- ----May-60 
pl Ee Pe Se ee, May-35 
Tempering and Moulding (Foreman’s Notebook— 
STII: . dinsincdeticiniirtatiestinndinaradtbiahdh-tateinanntnttiarebaiteicatniestpammatasantei Mar.-19 
Vitamins—To Have, To Hold, or Be Fortified 
ee --July-13 





Chocolates—Assorted 1 Ib. Packages (Candy Clinic).Mar.-20 


Cleanliness Habits, Building (Rector) .....----____ June-22 
CONFECTIONERY BUYER— 

Army Post Exchanges to Use...................... Aug.-14 
Candy and Army Morale (Editorial)_......_..___ Aug.-22 
Questionnaires Mallee Ovt........cccscnceens-.-s June-44 
Corn and Confectionery (Clark) -~................... May-42 
Costs— 

Costs Increase (Symposium—V. L. Price)---------_ May-29 
i... ogni ee Nov.-18 





Important As Ever (Symposium—H. S. Ridley)-~-...-- May-28 
Time and Motion Factors in Candy .Plant 
Operating (McCurdy) 


Dairy Products, Buying (Page—N.C.A. "a ~~+- amare 21 
Dehumidification in the Candy Prast (Smith) 
en lie hae Aug.-12; Sept.-12; Oct.-12 
Dextrose Solutions, Inhibitory Effects of (Digest) /_Jan. -27 
Display, As Factor in Package Merchandising 

(Stensgaard) 
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SB ee ee May-56 
Easter Items for Retail Shop (Eddington)----_~---- Mar.-24 


Employee Relations— 
Educating ban Apprentice for Retail Candy Making 





























(Eddingt Jan.-19 
Foreman’s Notebook (Editorial) Mar.-26 
Labor Supply in the Defense Era (Brimm)---~~~~--~_~ Dec.-12 
Time and — Factors in Plant Operating Costs 

(McCurdy) iddahte Nov.-12 
Restos Tax, Candy ewhee) | acca ckkcsonncews May-43 

F 
Factories— 
Durkee-Mower, Inc. (Dehumidification Article— 

5 eee ----Oct.-14 
Edgar P. Lewis & Sons (Dehumidification 

I a i sinenntiniieenseil Oct.-12 
Ra acai Daa ha clade een ieseanenteinepasepapiniiogabaenniigil Apr.-25 
eee Feb.-18 
Up-To-Date Candy Manufacturing Co. 

(Dehumidification Article—Smith)-~-.....-----.-- Sept.-14 
Walter Baker & Co., Inc. (Dehumidification 

IE echaichcitctaic tance enctbereinripeletintntnsteesdtenticcneipeesenetiatiel Sept.-12 
Fats, Identification of (Langwill) Nov.-15 
50th Anniversary (Symposium—Leon Sweet) RRR CPS May-28 
Flavor Industry, Census Figues Show Growth_-_------ Feb.-28 
Flavors— 

a RE Ee ee a ee May-69 
Situation (N.C.A. Address—P. C. Magnus)--~-~-~----- Sept.-30 
Twenty Years of Progress (Johnstone)-_-------- ~~ May-38 


Food Stores, Candy Marketing In (Brinkman)--~-~-June-37 
Fereman’s Notebook— 





Care of Vacuum Pumps (Covert) ~-----------~----- Jan.-27 
Care of Glazed Cold Tunnel Belts 

(Aylesworth & Moyer)---~--- ~~ Feb.-19 
Tempering and Moulding Chocolate (Poverud)------ Mar.-19 
Editorial Mar.-26 





Replacing Gasket in Vacuum Cooker Dome (Covert)_Apr.-22 
Replacing Packing in Vacuum Pumps (Covert)_---Apr.-22 





Care of Steam Jacketed Kettles (Covert)... ---- Aug.-17 
Fourteen Years of Candy Clinic Analyses (Lehman)-May-54 
G 
Gelatin, Characteristics of (Digest) _.--------.----- Jan.-27 
Gobelin, “Tells All” to Customers (List)------------ Feb.-35 

Great Change From Old Days (Symposium— 
A. | sero eeaerees. May-30 


Green Walnuts, Antiscorbutic Activity of (Digest)_Jan.-27 
“Grime Doesn't Pay” (Kronenberg—N.C.A. Address) June-23 
Gums and Jellies (Candy Clinic)------..-------__- Aug.-18 


Hard Candy— 


| ODE a ae eee Jan.-21 
Technical Control in Manufacture of (Childs)_---Jan.-17 


Holiday Packages (Candy Clinic)_.--------------_ Jan.-21 
Housekeeping in Plant— 

Build Cleanliness Habits (Rector) ~---------------- June-22 
“Grime Doesn’t Pay” (Kronenberg) -—-~~~~--...------ June-23 
I 
Industry “Of Age” (Symposium—C. C. Chase)--~---- May-29 

Industry, Candy, Deep Interest In (Symposium— 
ye ie LS RE ea vis Lee eee May-30 


Industry Policies in National Defense Era (Gott) ~-June-18 
Industrial Relations— 


Educating Apprentice for Retail Candy Making 
(Eddington) --.- Jan.-19 
Labor Supply in the Defense Era (Brimm) Dec.-12 








To Workers in Candy Plants (Editorial) Sept.-22 
Time-Motion Factors in Operating Costs (MoCuray) Nev. -12 
K 
Kohnstamm and Co. Celebrate 90th Anniversary_..__Aug.-24 
L 
Lecithin Now Accepted As Candy Ingredient-.---_- May-64 


Legislation— 


Laws eer Candy Executives Busy (Symposium— 
, eT  _, RE era ae ree uly-16 
Taxation pe Striking Parallel With 1921 (Hughes)- Mayas 


Bs CONE: CHENG. Sec nnnncncsneteeuclisdnie June-20 





Machinery and Equipment—See also Patents) 
Air Conditioning (Cano) 
Dehumidification in the Candy Plant (Smith) 
-Aug.-12; Sept.-12; Oct.-12 
Eighteenth Industries Ex men en a ah ORR iY Tae June-30 
Foreman’s Notebook Jan.-27; Feb.-19; Mar.-19; Apr.-22; Aug.-17 
Foreman’s Notebook (Editorial)-.....-------.----- Mar.-26 
Glazed Cold Tunnel Belts, Care of 

(Aylesworth & Moyer) Feb.-19 
Instruments of Cost Reduction (Gianini) May-39 
Kettles, Steam Jacketed, Care of (Covert) .-------- Aug.-17 
Mechanized Packaging, Factors Which Influence 

(Lambelet) ---. Mar.-37 
hs ge = 26; Feb. 23; Mar.-44; Apr.-30; Sept.-37; Oct.-21; 
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Tempering and Moulding Chocolate (Poverud)--~-~~ Mar.-19 
Vacuum Cooker Dome, Replacing Gaskets in (Covert) Apr.-22 
Vacuum Pumps, Care ‘of (Covert) ~Jan,-27 
Vacuum Pumps, Replacing Packing in “"{Govert) Apr. -22 
Maple. Pesnh PRES (Ce) ccccccweedaenwnenewenen Feb.-18 
Management (See also Industrial Relations) 
Build Cleanliness Habits (Rector) .......-------- June-22 
Rs Re I Se AS Nov.-18 
Costs Important As Ever (Ridley)-..... -~--------- May-28 
Curtailment Program—Biggest Packaging Problem 

(List) Oct.-33 





Educating the Apprentice for Retail Candy Making 








(Eddington) Jan.-19 
Factors Which Influence Mechanized dumaamninned 

(Lambelet) i ~-Mar.-37 
“Grime Doesn’t Pay” (Kronenberg) -~~~---------~- June-23 
Industry Buying (Editorial) ....-....-.----.--.--. Aug.-22 
Industry Policies in National Defense Era (Gott)_.June-18 
Labor Supply in the Defense Era (Brimm)-~-~-~-~~-~-~-~-~- Dec.-12 
Laws Keep Candy Executives Busy (Belcher)-~-~-~-~-~ July-16 


Manufacturers’ Responsibilities Under Food-Drug 
Act (Langwill) 
Sacrifices Necessary (Moffett) ~.............-....... July-20 
Scientific Management (Williamson) — 
Taxation—Striking Parallel With 1921 “(Hughes) -M: 
Time-Motion Factors in Operating Costs (McCurdy) ~-Nov.-12 


Manufacturer-Retaller, The— 











Easter Items for Retail Shop (Eddington) --~~~-~-~-~-~- Mar.-24 
Educating the Apprentice for Retail Candy Making 

(Eddington) --+-- ~-Jan,-19 
How Do You Determine Your Merchandising 


Policies (Eddington) ~—-~-~-~ Feb.-14 
Pep Up Fall Candies (Eddington) Oct.-15 
Retail Confectioner and Mother’s Day (Eddington)-~~Apr.-23 
Service to Retail Manufacturers (Symposium— u 30 

~-May- 








John Mavrakos 
“Standard” Retail Assortment (Eddington) ~-~-----~~ Sept.-16 








Tricks in Transparency (Riley) ~-Aug.-35 
Retail Recipes—(Eddington) 
ene VeOIt CROW cuncnwccecccesecceccaces aed Oct.-16 






























Lorain Centers ~-~--~- Jan.-20 
Maple Pecan Puffs- Feb.-18 
a --Apr.-24 
IEE) TEENY sp cencisnindpapiicioicnniomaqeiabninindrenbeian eplicnetinntel Sept.-17 
Marshmallows (Candy Clinic)..------..---.-----.-- Aug.-18 
ee | ea Feb.-24 
Merchandising— 
Blocking For Sales Touchdowns (Wood)-~---~-~~-~-- Sept.-33 
“Break-Take,” Supreme Court Rules for Bunte in_.Mar.-40 
Candy Marketing in Food Stores (Brinkman)---~--_~. June-37 
Eye Appeal and Protection for Customers 

(Brinkman) May-27 
Informative Labeling on Candy Packages (List)-~-~--- Feb.-35 
Let’s Sell Better Candy (Symposium— 

Alfred Beaudry) ~-.---- July-17 
Make 'Em Talk (List) ~----- July-31 
Package Merchandising, Display As Factor in 

(Stensgaard) Apr.-42 
ie How Do You Determine Your 

CREED © nninmesnnbactidaneien Feb.-14 
Using Box Paper Covering (Madden) ~~--~--------~-~-~- Apr.-39 
Methods, Production, Improved (Symposium— 

pe ye Bees Se eee eee May-30 
Moisture Determination (Langwill) ~------------~~- Apr.-20 
Moulding Chocolate, Tempering and (Poverud)-.--Mar.-19 
Molasses, Less Available for Candy (King)~-------- May-44 
Mother’s Day, Retail Confectioner and (Eddington)-_Apr.-23 

N 

National Confectioners Association— 

Convention Exhibit Space Rapidly Allotted_.-.------ Jan.-32 
Convention Plans Told ..-.......--..-.. 220 00000-nue Apr.-18 
Convention Program .....-.-.......-06220 cen onnnnce May-14 
Directory of Exhibitors .......-......----.~-----.---- May-16 
Excise Tax—History of (Hughes) --~~~~-.------------- May-43 
Fifty-Eighth Convention Report ------------------ June-14 
Girds for Tax Pight .....-.-<<-..... ecw cnwnnneeese May-27 
Important Directors Meeting ----------~------------ Dec.-15 
New Officers and Directors.._.....-.-----.--.--.---- June-14 
Paper Curtailment Program Discussed at Meeting ...0a-* -16 
Resolutions of 58th Convention.__--~.--------------- une-21 


National Defense— 


Candy and (Editorial) .........-...-------.-------- Jan.-28 
Curtailment Program—Biggest Packaging 





ON OO ea Eee .-33 
Industry Policies in, Era (Gott)-----~-~----- June-18 
Paper Conservation, Clinic Gkeeeanas (List) .-27 
Nutrition— 

Candy a Food (Symposium—wW, C. Dickmeyer)--.--- y-29 


increasing Nutritive Value of Caramels (Langwili)--Aue. -15 
Manufacturers Developing Confection for Army Apr.-33 
Nutrition and Sanitation (Editorial)... -~--~-~ ~July- 24 
Nutritive Value of Candy Raw Materials (Table)--..May-34 
Vitamins— 
Brief History of Their Uncovering (Waymper) -er- -33 
In Candy (Editorial) Apr.-26 
In Confectionery (Kennedy) _Apr.- -14 
To Have, To Hold, or Be Fo ited (Whymper) --_July-13 


Nuts— 


Almonds, California (McGuire) ~..--.---------------- Sept.-18 
Brazil Nuts, Progress in (Schoonmaker) -~~----------- May-71 
Peanuts, Candy Industry Uses in Many 


















Products (CiOg) cacececencenccenconsocneoccesccese May-46 
Pecans Rate High As Candy Ingredient (Marsh)---..May-47 
Salted (GanGy Cone) -nncceccdtcccaccccccccsceessus ~Feb. -20 
ee a Ee LETS July-20 
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CANDY PACKAGING— 


Packaging, General 
Display As Factor in Package Merchandising 





CID RT (tre cide wowre ee teeesseewwcoscncess Apr.-42 
Eleventh Conference. Stresses Consumers 

III FE ONE TE a eA Oe eT OE Apr.-42 
Mechanized, Factors Which Influence (Lambelet)_..Mar.-37 
Program for 11th Conference......................-- Mar.-42 
Situation, Survey of (Everett—N.C.A. Address) ------ July-34 
Using Box Paper Covering (Madden) Apr.-39 


CANDY PACKAGING 


Packaging, Candy— 


Candy Marketing in Food Stores (Brinkman) -------- June-37 
Curtailment Program—Biggest Packaging 
Problem (List) Oct.-33 





18th Annual Confectionery Industries Exposition-_.__June-32 
Eye Appeal and Protection for Customers 

I ai aie Cok ie eee Sldaticabentaaombenneainen zs anenatens May-75 
Informative Labeling on Candy Packages rane * -35 
pO OR ER Fe ere - 31 
Paper Conservation, Clinic Discusses (List)_..-~.--~- Ov.-27 
Symposium on Packaging Indicates Trend,of Future- 7 -42 
Things That Make Interesting Candy 























I oat etal cnt viaianapboniqrutidnienhtbaaesenenenasdl Jan.-39 
Tricks in Transparency (Riley)------ Aug.-35 
Packaging Clinic— 

January Meeting Report wal Feb.-40 
April Meeting Report ___- May-82 
BR ELITE LE AIS LILLIE ET: Aug.-38 
October Meeting Report- Nov.-32 
Review of 1941 Work (List) ie iad --Dec.-27 
Paper Conservation, Discusses (List)--..-.--..------ Nov.-27 
Paper Curtailment, Industry Discusses__..._.--__-~-~- Oct.-17 
Paper Curtailment (Editorial) Oct.-22 
Paper Conservation, Clinic Discusses (List)....----~- Nov.-27 


Patents, Candy and Equipment— 


January _Issues—Candy Cutting Machine; Confection 
Mould; Chocolate-Coated Sweetmeats; Process for 
Preparing Chocolate; Chocolate Refining Machine-__Jan.-26 
February Issue—Candy Pulling Machine; Candy 
Machine; Treating Candy Scrap; Method of Pack- 
aging Chocolate; Chocolate — Roll Machine; 
Chocolate-Flavored Sn 
March Issue—Marshmallow etter: Apparatus for 
Making Confection Holder; Apparatus for Empty- 
ing Chocolate Moulds Mar.-44 
April Issue—Apparatus for Forming Sticks of Chew- 
ing Gum; Candy Making Machine; Confection of 
Gum Drop Type Apr.-30 
September Issue—Apparatus for Moulding ______~____ Sept.-37 
October Issue—Dual Confection Device; Depositor; 
Conching Apparatus; Tee and Confection Holder; 
Albumin Process from Végetable Base; Treatment 
of Gelatin; Gum Oct.-21 
November Issue—Chocolate Processing Apparatus; 
Marshmallow Machine; Safety Candy Handle; 
Candy Machine; Candy Container; Moulding Ma- 















































chine Conveyor System Nov.-41 & 42 
Peanuts, Candy Industry Uses in Many 

Products (Clay) May-46 
Poamnte, Stocks, Production, Prices, Crushings, 

1920-40 (Chart) May-47 

Pectin in Candy, Development of Recent Origin______ May-44 
Pennsylvania Confectioners Convene________________ June-44 
Pralines (Recipe) Apr.-24 
Production— 
Brazil Nut Processing, Progress in (Schoonmaker)_..May-71 
Caramel Types (Langwill)-__ Aug.-15 
Chocolate Progress in Past Two Decades (Zenlea) _.--May- 35 
Chocolate—What Is It? (Whymper) Jan.-14 
Corn and Confectionery (Clark)--~_~ May-42 
Dehuaidiication—Candy Plant Case iHstories 

(Smith) Aug.-12; Sept.-12; Oct.-12 
Easter Items for the Retail Shop (Eddington)____-_- Mar.-24 
Fats, Identification of (Langwill) Nov.-15 
Flavors, 20 Years of Progress in (Johnstone)___ ___ May-38 
14 Years of Candy Clinic Analyses (Lehman)-____-__- May-55 
Great Changes from Old Days (Norris) May-30 
Glazed Cold Tunnel Belts, Care of (Aylesworth 

Moyer) kis Feb.-19 
Industry “Of Age” (Chase) May-29 
Lecithin Now Accepted As Candy Ingredient RS EAERO S: May-64 


Machinery, Instruments of Cost Reduction (Gianini)_May-39 
Manufacturers’ Responsibilities Under Food-Drug 








Act (Langwill) Feb.-14 
Moisture Determination (Langwill) Apr.-20 
Molasses, Less Available for Candy (King)-~~...-- ~~~ May -44 
Peanuts, Candy Industry Uses in Many 

Products (Clay) May-46 





Pecans Rate High As Candy Ingredient (Marsh)_...May-47 
Production Changes, Outstanding in Past 20 Years 








(Kimberly) July-17 
Production Methods, Improvement (Amend) -_~-~---_-- May-30 
Sugar—20 Year Endeavor to Be Helpful (Rice)------ May-31 
Sugar Syrups (Langwill) Mar.-17 
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Teenie! Control in Hard Candy Manufacture 












































STII ccs scccptsleahnltinisiniesaetivnicasiioanianenpeitita --Jan.-17 
snanenarinn and Moulding Chocolate (Poverud)------- Mar.-19 
Vacuum Cooker Domes, Replacing Gasket in 

CEPR ec iichincmiintoes _-Apr.-22 
Vacuum Pumps, Care of (Covert) Jan.-27 
Vacuum Pumps, Replacing Packing in (Covert) colminndaiansl Apr.-22 
Vitamins, Brief History of Their Uncovering 

(Whymper) - May-33 
Vitamins in Confectionery (Kennedy) Apr.-14 
Vitamins, To Have, To Hold, or Be Fortified 

(Whymper) ---- July-13 
Whey, New Raw Material for Candy (Webb)-------- Mar.-14 
Progress of an Industry (Editorial) ~--------~-------- Jan.-25 
Purchasing— 

Buying Dairy Products (Page) wiee July-21 

Industry Buying (Editorial) Aug.-22 

Priorities Replaced by “Allocations” (Editorial) ----- Nov.-18 
R 

Raw Materials— 

Almonds, California (McGuire) ~-------------------- Sept.-18 

Analytical Control Ovee Production, Practical 
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Ir IS important to keep abreast of events in your 
industry if you want to maintain a good competitive 
position. Your business publication, the one actually 
covering the field of your interest, brings you essen- 
tial information at a minimum of time and expense 
to yourself. 


In THE MANUFACTURING CONFECTIONER 
you have a publication which keeps you so 
informed — reliably, accurately, regularly. 
It deserves your support. 

Candy men actually on the production line 
know that THE MANUFACTURING CON- 
FECTIONER is their most authoritative 
source on what's what and why in candy 
production and processing methods and 
procedure. They endorse it wholeheartedly. 


sf OU, too, should joint the ranks of the progressive 
manufacturers who read the Industry's only publica- 
tion dealing exclusively with the manufacturing 
branch of the Candy Business. 
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